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the manufactured casing that’s a “natural” 


‘a hazing casing! Extruded to your exact specifications for biggest savings. No waste! 50% less drying time. Greater smoke 
metration. Can be pre-sewn, pre-printed, pre-tied. Always uniform. For information, write: BRECHTEEN, 4706 S. Ada St., 
», Ill. In Canada: Independent Casing Co. of Canada, Ltd., 1100 Craig St. East, Montreal 24, Quebec. 
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Globe’s New 
CARRIER RAIL 


PAT. PEND. 














G. "Kelly" DeVries, vice preskiuns of . Ww. 
rolls massive beef cut along rail inside one of —< 
truck trailers equipped with Globe carrier rail i 
longitudinal rails and switches. 


Globe carrier rail installation inside one of 25 refrigerated 
built for the Rath Packing Company contains four k 
rails, two transfer rails and switches. 





Contact Globe’s Engineering Department 


today for full details. Telephone, write or wire: 


THE GLOBE COMPANY 


4000 SOUTH PRINCETON AVENUE, CHICAGO 9Q, ILLINOIS 





Representatives for Europe and Middle East: SEFFELAAR & LOOYEN N.V. 90, WALDECK PYRMONTKAD 
NETHERLANDS. TELEPHONE: 60 18 11 








owing the Meat 
Parvo Since 1 





= 


ae 


Neatest way to 


a 


~~ 


stop the shrink problem 
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You get a neat, tight, glass-clear package when you 
wrap wieners in VitaFitm WNF. But that isn’t all: 


Meat shrinkage is virtually eliminated—with sav- 
ings up to hundreds of dollars a week. 


So reports L. A. Frey & Sons of New Orleans—now 
using VitaFicm in a 50-package-per-minute, semi- 
automatic operation. With previous films, packages 
had to be made overweight, just to allow for 
shrinkage. 

Other Vitaritm advantages: Its strong self-cling 
holds the folds, eliminates intermediate sealing. 
It doesn't wrinkle, pucker or fog. Its firm, positive 
seal minimizes breakage. For complete information 
on what Vitaritm can do for you, write: Goodyear, 
Packaging Films Dept. H-6419 Akron 16, Ohio. 


VITAFILM WNF helps speed 
this semiautomatic wrapping 
and sealing operation 


DFYEA 


Vitafilm, a Polyvinyl chloride—T..M. The. Goodyear Tire & Rubber Company, Akron, Ohio 
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» ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
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HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 








EQUIPMENT & SUPPLIES 
FOR THE MEAT & FOOD 
PROCESSING INDUSTRY 


Free 


Ub di fe 
GUIDE 


New 
Catalog 


No. 962 
JUST OFF 
THE PRESS! 





Just off the press! 64 pages, 
presenting over 3000 famous 
SCHMIDT guaranteed items 
—THE BIG, NEW SCHMIDT 
CATALOG — the industry's 
all-in-one source of supplies. 


MAIL 
COUPON 
FOR YOUR 
FREE COPY 
TODAY! 


Please rush me the new Schmidt Catalog 4962 
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THE C. SCHMIDT CO. 
1712 John St., 
Cincinnati 14, Ohio 
SSORNES! SAREE 
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We Control Everything 


(everything but nature) 


To Bring You 
The Best tn. Spices 
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The Best in Cures 
to go with the Best in Spice 






GRIFFITH 
LABORATORIES 
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Oar control starts with laboratory evalua- 
tion of a sample of the spice under con- 
sideration. It must measure up to Griffith’s 
standard in both chemical and organoleptic 
evaluations. 


When the shipment of spice arrives, we 
repeat the evaluation procedure to compare 
it with the sample. 


In storage, the freshness and quality is pro- 
tected by regulation of light, humidity and 
temperature. 


And grinding is laboratory controlled. The 
meshes are checked. A “balance” is run—to 
be sure that spices are being ground to the 
desired meshes without loss of flavoring. 


Last stage of control is packaging. Accord- 
ing to the customer’s wish: “Bulk,” in fiber 
drums. Or, sealed in cellophane within a 
batch-size (unit) bag— packed in a fiber 
shipping drum. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. * UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. e Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Specialists 
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CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 
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Beautiful L-Film Packaging Helps Triple Sales of 
Sioman’s Picnics and Bacon Squares PR 


“These products no longer are football items for us,” tomers make more on them, too.” Bill Chandler, Plant 


; : August 
says Al Miltenberger, Vice President of Sigman Meat Manager, says, ‘‘Not only does this new packaging show 
Company, Denver. “We can always sell them now, and _up our products to best advantage — with a sparkling | yiyy4 


at top prices, at that.” Roy Hermes, Sales Manager, appearance and sharp printing that makes shoppers 
adds, “We make at least 2¢ a pound more on our buy on impulse — but it allows packaging speeds of 
Picnics, Bacon Squares, and Slab Bacon since we’ve _from 700 to 800 pieces an hour and eliminates practically 
been packaging them in Cryovac L-Film, and our cus- all shrink loss. 








j ° H es 


‘Consumer and retailer acceptance has been Over 1,000 hogs a day can be handled in In the packaging room, a fully automatic should 
great!” states Sigman management. Crystal- —_ Sigman’s highly efficient Pork Cutting Room. sheeter dispenses and cuts colorfully printed 
clear Cryovac L-Film preserves bloom, quality, Carcasses come in at one end, are broken down Cryovac L-Film. This printed film enhances ing th 
and full weight clear through to the consumer. completely on a conveyorized line, go out as merchandising of the Sigman name, to re- ing 

retail cuts at the other end. tailers and consumers. Wha 








™ any ol 
F on | 
— ‘ {ng p 


One operator places the product on the film A sealer-cooler fuses the ends of the film into a Each item is weighed, marked, and boxed for 
and makes the first fold. Another completes the tight seal. Then, in a hot Air Tunnel, the film shipment. All boxes are pasted closed. (No 
quick, loose wrap. These two handle 700 to shrinks to a skin-tight fit. staples to puncture packaging.) 

800 pieces an hour. 


GET THE FACTS...GET GREATER PROFITS —= ‘1 
GET HELPFUL HINTS ON HOW TO SELL | in car 


For more facts on Sigman products in CRYOVAC, and illustrated ideas on The 
how to merchandise your picnics and other pork products, write, wire, these 
or phone: Marketing Manager, CRYOVAC Division, W. R. Grace & Co., “ari 
-Cambridge 40, Mass. 7 


















w.r. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASS. 


Al Miltenberger, Bill Chandler, and Ralph 
Auerbach, Purchasing Agent, are pleased with 
their Cryovac Profit Packages, and are start- 
ing to package shankless and boneless hams in 
Cryovac L-Film, also, 








IN CANADA: PORT CREDIT, ONTARIO 
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| What Comes After? 


Even though it may seem to be impossible 
guess work, we hope that individual meat 
industry companies are giving some thought 
to the situations and responsibilities they 
may face in the event of an all-out war with 
the consequent destruction of several cen- 

| ters of population and industrial production, 
| and the immobilization of many others. 

| The subject of survival has been empha- 
sied in public discussion, and Americans 
should be fairly well informed as to the steps 
they must take to retain and sustain life dur- 
ing the initial attack. 

What comes after? 

Some sort of national economic and social 

' structure must be maintained and re-estab- 
lished after the first impact of a wartime at- 
tak has been absorbed. Even disregarding 
the fact that some of the industry’s opera- 
tin will be directly affected by blast and 
fall-out, the packers’ part in this effort will 
be a difficult but essential one: 

1. He processes and distributes a perish- 
able food, of which only a relatively small 
upply is in storage or the “pipe lines” at 
aly one time. 

2 Facilities for preserving and distribu- 
ting perishables may no longer exist in many 
consuming centers. 

3. Even though livestock production may 
not be much affected, there will remain the 

| problem of: (a) moving livestock to the 

| Dtocessing plant, and (b) moving meat from 
the processing plant to the consuming center. 

4 The existing media of exchange and our 

| credit structure may no longer be effective 
carrying out long-range or even face-to- 
face transactions. 

There may be no satisfactory solutions to 

| these problems except to solve them as they 
ative. However, we hope that all packers 
are giving them the thought they merit. 





News and Views 





Both Sponsors of the House bills to curb vertical integration 


in the meat industry indicated willingness to modify their 
proposals as the House agriculture subcommittee on livestock 
and feed grains began hearings this week. Rep. Victor L. An- 
fuso (D-N. Y.) said he would delete the provisions in HR- 
3415 that would prevent direct marketing of livestock in cer- 
tain cases. Rep. James Roosevelt (D-Cal.) agreed to make 
his bill, HR-3798, applicable only to companies with annual 
sales of $100,000,000 or more (the same as the Anfuso figure), 
rather than $30,000,000. Both bills are aimed at keeping large 
retailers out of the packing business and large packers out of 
retailing. The three major associations of meat packers were 
divided over the efficacy of imposing a fence between retail- 
ing and packing but presented a solid front against restricting 
livestock marketing. The American Meat Institute expressed 
opposition to both bills, while the Western States Meat Pack- 
ers Association supported the Roosevelt bill and the National 
Independent Meat Packers Association said it favored the 
Roosevelt measure in principle. In the meantime, a bill that 
would permit any packer to engage in retail operations has 
been introduced by Rep. William H. Avery (R-Kan.). The 
Avery bill (HR-8840) is aimed at the prohibitions against re- 
tailing in the 1920 packer consent decree. 


‘‘The Accountant’s Role in Cost Justification Under Price Dis- 


crimination Laws” will be the lead-off topic at the accounting 
session of the American Meat Institute’s 56th annual meet- 
ing, set for Friday through Tuesday, September 15-19, at 
the Palmer House, Chicago. The accounting session is sched- 
uled for 9:30 a.m. Saturday. Ivan L. Beaman, controller of 
Wilson & Co., Inc., Chicago, and chairman of the AMI ac- 
counting committee, will preside. The speaker on cost justi- 
fication will be Miles G. Seeley, a partner in the Chicago 
law firm of Mayer, Friedlich, Spiess, Tierney, Brown & 
Platt. “From Green Eye-Shades to Green Pastures—Account- 
ing Techniques for Decision Making” will be discussed by 
Rowe Hinsey, vice president of John Morrell & Co., Chicago, 
and T. H. Broecker, chairman of the board, The Klarer Co., 
Louisville, will tell “What Our Management Expects from Its 
Accounting Department.” A panel of four members of the 
AMI accounting committee also will discuss questions on ac- 
counting techniques and procedures. The panelists will be 
Guy L. Marvin, controller, Armour foods, Armour and Com- 
pany, Chicago; Donald F. Timmons, vice president »nd comp- 
troller, John Krauss, Inc., Jamaica, N. Y.; Harry Blandford, 
controller, The Sugardale Provision Co., Canton, O., and 
F. D. Holford, controller, Oscar Mayer & Co., Madison, Wis. 


All New York meat packers and processors are urged to at- 


tend a special meeting of the New York State Meat Packers 
Association at 7:30 p.m. Tuesday, August 29, at the Hotel 
Utica, Utica, N. Y., the NYSMPA announced. The meeting 
has been called to discuss rules and regulations now being 
drafted by the State Agriculture Department to cover ante 
and post mortem inspections, requirements for processing 
plants and equipment and standards for processed meats. The 
state agency has requested the association to submit recom- 
mendations to be incorporated in the code. It is particularly 
important for processors to attend the Utica meeting since 
they will come under a meat inspection code for the first 
time when the Agriculture Department inspection program 
goes into effect next January 1, noted NYSMPA president 
Jerome B. Harrison of C. A. Durr Packing Co., Inc., Utica. 


The Quietest labor contract negotiations in recent years con- 


tinued in Chicago this week as the August 31 expiration date 
for master agreements in the industry drew near. 


Texas Packers Advised at Dallas 
Meeting to Boast About Meat 


TV SCANNERS show convention 


officials what's 


happening at U-Too Tables, 


exhibit area and registration desk. 


packers during the fifth annual convention of the 

Texas Independent Meat Packers Association as a 
half dozen speakers suggested ways to measure up to 
meat’s opportunities. 

Tex-IMPA members and guests at the August 10-12 
meeting in the Sheraton-Dallas Hotel, Dallas, heard the 
detailed steps involved in planning a merchandising 
campaign to boost a packer’s share of the local frank- 
furter market by more than 75 per cent; ways to im- 
prove sliced luncheon meat labels and increase con- 
sumption; the value of in-store demonstrations in pro- 
viding much-needed meat cookery information, and 
the need to let the housewife know that she can serve a 
different meat dish every day of the year. 

Too frequently, labeling and packaging follow a “me- 
too” pattern, charged Max Watson, vice president, Para- 
mount Paper Products Co., Omaha. Surveys indicate 
that Mrs. Consumer buys luncheon meats for the fol- 
lowing uses: sandwiches for the husband’s or school 
lunches, 54 per cent; picnics and home party snacks, 41 
per cent, and the main meat dish at dinner or luncheon, 
only 5 per cent. Part of this narrow useage is due to the 
failure of the meat industry to include suggested recipes 
for uses other than the sandwich on luncheon meat 
packages, Watson said. He suggested promoting lunch- 
eon meats for TV snacks. 

In another survey, Watson reported, 55 per cent of 
the respondents said they did not think luncheon meats 
to be a particularly healthful food, while only 40 per 


Mf peckers during th stood out as a tall need for 


CONGRESS- 
MAN W.R. Poage 
(D-Tex.) tours 
exhibit area with 
Sam Rosenthal 
(right) of Sam- 
vels & Co., Inc., 
Dallas, who later 
introduced Poage 
as guest lunch- 
eon speaker. 





cent answered in the affirmative. As to the comparative 
nutritional value of luncheon meat and ground beef, 5 


per cent said there is more food value in ground beef} 
33 per cent said they are about the same; 11 per cen 
had no opinion, and 5 per cent thought there is mor 
food value in the luncheon meat. Clearly, there is amp 


opportunity for meat manufacturers to build up 
healthy food image for luncheon meats, the speaker 
declared. The packer should try to build an individual 


ity in his merchandising efforts. If he has convenience 
and value in his product, he should not be overlyp 
concerned about price, according to Watson, who saidp 


that a prime example of the customers’ willingness to 
pay for convenience is the small individual serving salt 


shaker. In this convenient package, salt costs $1.40 perm 


Ib., compared with 6¢ per lb. in the plain spoutless box 
In spite of its low cost, the plain salt box is the poorest 
seller, he commented. 

While many labels contain too much advertising 4 
part of their printed message, too few have real 
use information. A Paramount-financed survey inter- 
viewing 18,000 customers in 32 states revealed the 
following consumer desires in label information: how te 
use the product; uses other than the obvious; recipes, 
and whether the manufacturer offers more information 
on request. The best that any label did was meet two of 
these requirements. No luncheon meat label had any 
recipe suggestions with other dishes. Virtually all retail 
meat packaging also lacks desired information. Beyond 
the price, weight and product identification, and this in 
small letters, retail labels have no customer oriented 
information, Watson asserted. 

ADVERTISE, PROMOTE: Fear of national chains 
or private brands should not deter the independent 
meat packer from advertising and promoting to obtain 
brand franchise and profitable sales for his own meat 
products, emphasized Henry J. Roth, meat marketing 
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PRESENT for first meeting of 
new board of directors im- 
mediately following ad- 
journment of the convention 
were: Jim Camp, Paul 
Crouch, John Zummo, Ed 
Mayrant, Fred Doehne, Joe 
Hayes, Austin Cash, John 
Ebner, Jack Kreck, Herman 


Witt Waldman, M. B. Barefield, 


Jerry Owens, Vernon Cal- 
houn, Sam Rosenthal, Ken 
Dilldine and Lewis Coe. 


manager, Cryovac Division, W. R. Grace & Co., Cam- 
bridge, Mass. He pointed out that manufacturer-owned 
brands account for 70 per cent of the sales in chain 
stores and 85 per cent in the independent stores, which 
account for 65 per cent of the total food sold. Manufac- 


© turer brands usually command a premium. ‘ 
There is a real need to merchandise meat, Roth said. 


While it is the single most important food item, being 

purchased in some quantity two out of every three 

times Mrs. Consumer shops, it is a food about which she 

is relatively poorly informed and needs to be reassured 
as to its quality, value, cleanliness and purity. 

| In planning a promotion, he said, packers should 


® remember: 1) A promotion is only as good as the 


product. 2) The sales force must be aggressive and hard 
S hitting. 3) There must be good distribution. Unless a 
» product is really unique, new and highly in demand 
H because of its novelty, advertising will not solve a 
' fundamental distribution problem. 4) Advertising and 
promotion mutually depend upon each other for success. 
OTHER SALES FACTORS: However, Roth observed 
| that promotion and advertising are just two merchan- 


a dising tools. Sales depend upon many factors, including 


» the product and its inherent advantages, the product’s 


4 competitive price, the package, the product’s distribu- 


» tio and display, consumer need for the product and 
yy competitive activity. He said that the total marketing 


idf, job demands: 


1) That the quality of the product be uniformly high, 


EFT: Social event 
held on Saturday evening, August 12, in Houston Room 
of Sheraton-Dallas Hotel. RIGHT: Group of convention- 
ets traveled by chartered bus to plant of Texas Meat 
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of convention was cocktail reception 


since a lapse can mean the loss of customers who 
probably never can be regained. 

2) That the product fill a real need. It cannot be just 
another product since supermarkets resist new entries 
in already-filled product categories. Clearly, the prod- 
uct cannot be all things to all people. 

3) The package must reflect accurately and attrac- 
tively the qualities of the product within. 

4) Distribution must reach at least 50 per cent of the 
market before advertising can pay. There is no point in 
reaching 80 to 90 per cent of the market with advertis- 
ing if there is distribution in only 20 to 25 per cent, as 
has been the case with some recent packer advertising. 

5) The sales organization should be professional in 
character. Some successful food companies average 4 to 
7 per cent on direct sales expense. 

6) A balance between promotion and advertising, 
realizing that both can be tailored to the long-term 
brand franchise building or the short-term sales push. 
Roth cautioned against relying on promotional deals 
since they tend to build the impression that the product 
is always a part of a deal and, consequently, consumers 
have no desire to pay the full price. 

Basing his case on facts available in various market 
publications, Roth then detailed how a hypothetical 
packer analyzed the market for frankfurts in his city 
and his share of this market. The study showed that 
the packer was doing an excellent job with one chain, 
furnishing it 32 per cent of its frankfurt requirements, 


Packers, Inc., Dallas, to witness grading demonstration 
by R. Vance Graham, who is district supervisor for Texas 
and New Mexico area of meat grading branch, Live- 
stock Division of the U. S. Department of Agriculture. 
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SCROLL signed by Tex-IMPA members is presented to 
immediate past president of association Fred Doehne 
(right) of Doehne Provision Co., Corpus Christi, by John 
Keene of the Ed Auge Packing Co. in San Antonio. 


and.a very poor job with another, which purchased none 
of his franks. The same pattern was true with independ- 
ents. The study showed that even with the excellent 
chain buyer, there was a wide spread between stores. 
In analyzing the market the packer enlisted the aid 
of a local radio station, which conducted a telephone 
survey among 500 shoppers to find out the percentage 
who knew the brand, used the brand, preferred the 
brand and their comments. A survey of this scope will 
cost the packer about $600, Roth claimed. From this 
survey, plus an analysis of the packer’s sales data, the 
objectives and plan of action for a total market mer- 
chandising campaign for frankfurts were formulated. 
The plan was to increase the packer’s market share 
of the frankfurt business from 16.8 to 30 per cent, or in 
tonnage from 300,000 to 500,000 lbs. annually. The plan- 
ning then targeted the specific distribution desired with 
the various chains and independent retailers and the 
number of the city’s residents who must by means of 
advertising be induced to try the product, at least once. 





TOP: Relaxed at speaker's platform are (I. to r.): Buddy 
Minyard of Minyard’s Markets and Milton Rubin of Dallas 
City Packing Co., both of Dallas, and Max Watson, vice 
president, Paramount Paper Products Co., Omaha. BOT- 
TOM: Participants in morning session on merchandising 
included (I. to r.): M. B. Barefield, Select Meat Co., San 
Antonio; Harold Gross, One Forty Four Corp., Chicago; 
Augie Ring, sr., B. Heller & Co., Chicago; and Richard 
Littlefield of Owens Country Sausage, Inc., Richardson. 
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In the planned advertising budget, Roth noted, the 
heaviest expenditures would come in the first two 
growth years when the funds would be used to generate 
a greater acceptance for the product. Once the new 
yearly sales base of 500,000 Ibs. was attained, the per. 
centage of sales devoted to advertising would rever 
to the initial 5 per cent. 

CAMPAIGN AND COSTS: In this projected mer. 
chandising campaign, three of the five local radio sta. 
tions would be used to broadcast transcribed commer. 
cials during the daytime homemaker programs an¢ 
nighttime sport specials; 42 weekly spots would be pur- 
chased for the 26-week campaign (April 1-October 1) 
for brand image building, and another 42 spots per week 
would be purchased three weeks prior to July 4th ang 
Labor Day, as push promotions. Total cost for the 1,344 
spots would be $9,600, a little more than $7 each. 

Newspaper advertising would be used during the six 
weeks of the two major promotions, running one ad 
each week, at a total cost of $1,400. For cooperative ad- 
vertising, about $2,000 would be available, or about .01¢ 
per lb. of the desired 200,000 lbs. increase. ee 

Two special promotions were planned in the cam.§ FIGUR 
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paign. The first would be 5¢ off the price of every poundh pyy., 
of franks purchased to be used toward the purchase off jj, 
a bag of charcoal. This would run June 15 to July 4 
All products would be priced 5¢ off, no coupons orf 4, 
collections. Based on a weekly tonnage of price-off gard 
merchandise of 16,000 lbs., this promotion would cost PR 
about $800 a week, or $2,400 for the campaign. The po 
second special promotion, 5¢ off toward the cost of a pees 
dozen frankfurt buns during August 18 to September 5, 
would cost about $2,400. 

Other tools to promote the frankfurt campaign would by ck 
be door prizes for store promotions on a one time,> Thi 
single order basis. These would be frankfurt-linked they 
items, such as charcoal grill, beach umbrella and soft- 
ball set. Service demonstrators also would be used for 
three days, and there would be special point-of-sale 
displays and two sales contests for the packer salesmen, shoul 
based on displays secured in stores and sales increases 4, | 
over the year-earlier period. The prizes for these con- Th 
tests would be merchandise costing $500. ; avail, 

Total cost of the advertising and promotion campalgn§ ;,.; 
was projected at $22,500, broken down as follows: radio, an 
$9,600; newspaper, $3,400; production, $700 (making 
tape for radio commercials, layout on ads, etc.); frank 
and charcoal promotions, $2,400; frank and bun promo 
tion, $2,400; point-of-purchase materials to be distrib- 
uted during two campaigns, $500; special demonstra- 
tions and displays $3,000, and sales contest, $500. WhileB | of 
hypothetical, the case illustrates how a total market § 


[Continued on page 29] hiss 
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: FIGURE 1: The relation of pepsin-hydrochloric acid di- 
gestibility to time at a steam pressure of 30 psi is shown. 


ers of hydrolyzed poultry feathers) has grown in 

about 10 years to an annual production of ap- 
proximately 80,000 tons, with a market value of about 
$7,500,000. 

Initially, the product was of interest as a nitrogenous 
fertilizer, being useful as a source of slowly available 
nitrogen and as a conditioning agent to prevent caking 
of mixed fertilizers during storage. Use of feather meal 
as a protein concentrate for animal feeds developed 
slowly because of lack of knowledge concerning nutri- 
tional properties of the meal and the effects of process- 
ing on such properties. 

Processing information in this article was taken 
from Part I of the Agricultural Research Service bulle- 
tin, “Processing of Poultry By-Products and Their 
Utilization in Feeds.” Part 2 of the bulletin is concerned 
with the use and limitations of feather meal in feeds. 
» tis concluded that feather meal is of considerable nu- 
| tritional value if properly processed and used with re- 
gard for its limitations. 

PROCESSING: A protein feed supplement must, of 
course, supply nitrogen to meet the nutritional needs of 
the animal for which it is intended. If it does not supply 
these needs, it becomes an adulterant, even though it 
contains nitrogen or amino acids which can be detected 
| by chemical analysis. 

Thus, raw feathers are of no value in feeds because 
they are not digestible and the amino acids which they 
contain are not nutritionally available. When feathers 
are converted to meal for use as a protein feed supple- 
ment, the primary objective of processing, therefore, 
should be the achievement of maximum availability of 
the nutrient elements. 

The simplest method of estimating the nutritional 
availability of a protein feedstuff is to determine the ex- 
tent to which it is solubilized by a mixture of pepsin 
and dilute hydrochloric acid under standardized con- 


T HE FEATHER MEAL processing industry (mak- 





John Gorton Davis is a chemist in the poultry 
division of the Western Regional Research Lab- 
oratory, Albany, Cal. The facility is a laboratory 
of the Western Utilization Research and Develop- 


| a, Division, Agricultural Research Service, U.S. 
epartment of Agriculture. 
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How to Safeguard 


Nutritional Properties 


Of Feather Meal 


During Processing 


By JOHN GORTON DAVIS 


ditions. Because this method only approximates the ac- 
tion of the animal digestive system, it cannot be relied 
upon for an accurate comparison of the biological avail- 
ability of one protein with another. It can, however, be 
quite useful for the comparison of changes induced in 
a particular protein. 

Figure 1 shows the changes of digestibility of feather 
protein resulting from increasing processing time at 30 
psi. These data apply to feathers processed in laboratory 
equipment in which it is possible to raise the tempera- 
ture of the charge quite rapidly. 

In commercial equipment, the initial portion of the 
curve would probably show a short horizontal segment 
related to the time required to bring the charge up to 
temperature. It is evident that the pepsin-hydrochloric 
acid digestibility increases very rapidly during the ini- 
tial stages of the process, but only slowly thereafter. 

PRESSURE AND TIME: Figure 2 shows the recip- 
rocal relationship between processing pressure and the 
time required to reach 70 per cent pepsin-hydrochloric 
acid digestibility. As would be expected, the time re- 
quired decreases as the pressure is increased. 

The important feature, however, is the rapidity with 
which the time requirement increases as the pressure 
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FIGURE 2: Pressure and time of processing required to 
produce feather meal that is 70 per cent digestible in a 
pepsin and hydrochloric acid mixture are charted above. 
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FIGURE 3: Effect of processing on color of feather meal. 
1) Ground feather, unprocessed. 2) 30 minutes at 30 psi. 
3) 20 minutes at 30 psi. 4) 4 hours at 30 psi. 5) 16 hours 
at 12% psi. 6) 20 minutes at 60 psi. 7) 6 minutes at 90 
psi. Color of the meal darkens as processing progresses. 


is dropped below about 30 psi. This shows that it would 
be impractical to process feather meal at substantially 
lower pressures. 

The cooker charge should be brought up to operating 
pressure as rapidly as possible because the rate of 
breakdown of feathers is so slow as to be insignificant 
until the pressure approaches 30 lbs. Once the pres- 
sure is up, breakdown proceeds rapidly. 

The injection of live steam directly into the charge 
is more effective for raising the internal pressure rap- 
idly than increasing the jacket pressure. It is also appar- 
ent that holding the charge in the cooker after the pres- 
sure has been released serves no purpose other than 
moisture evaporation. 

While Figure 2 shows that it is possible to process 
feather meal in a very short time if the pressure is suf- 
ficiently high, other considerations, such as equipment 
pressure limitations and boiler capacity, make it im- 
practical to use very high pressures. Since a large part 
of the total operating cycle is devoted to loading and 
dumping and to raising and reducing pressure, it might 
prove more economical to reduce the time required for 
these operations (through more efficient materials han- 
dling or increased steam supply) than to invest in 
high pressure cookers. 

PROCESS CONTROL: Pepsin-hydrochloric acid di- 
gestibility, because of its relation to biological availa- 
bility, is the best chemical method now available for 
the determination of feather meal quality. However, 
since it requires about 24 hours to obtain results, it is 
not well-suited to process control. Such control usually 
is a matter of the opinion of an experienced operator, 
who bases his judgment on feel, color and general 
appearance. 

The color of feather meal darkens as processing pro- 
gresses (Figure 3). 

Sample No. 1 is ground, unprocessed feather from a 
lot that was about 75 per cent white and the remainder 
colored. Sample Nos. 2, 3 and 4 are underprocessed, 
normally processed and over-processed, respectively, 
as determined by pepsin-hydrochloric acid digestibility. 
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The horizontal samples (Nos. 5, 3, 6 and 7) are equiv. 
alently processed by the same criterion and show little 
difference of color except for 5, which is somewhat 
darker. However, the treatment given No. 5—16 hours 
at 12% lbs.——would not normally be considered a prac- 
tical process. 

Errors in judgment of feather meal quality by colo; 
can be introduced by two factors: 1) a predominang 
of dark feathers. particularly those such as bronze tur. 
key feathers, will naturally produce a dark meal, and 2) 
the combination of sulfide (released during processing) 
with iron from the processing equipment results in black 
iron sulfide, which may cause considerable darken. 
ing of the product. In both cases the dark color woul 
not indicate excessive processing. 

DEGREE OF PROCESSING: The microscopic ap- 
pearance of feather meal is somewhat better than gross 
appearance as an indicator of degree of processing. Fig- 
ure 4 shows the microscopic appearance of the same 
samples shown in the vertical row of Figure 3. 

No. 1 is easily recognizable as ground feather. The 
recognizable characteristics have largely disappeared in 
No. 2, but some of the fibrous structure is still evi- 
dent. In Nos. 3 and 4 the fine fibers are no longer vis- 
ible, but No. 3 shows a full range of particle size, while 
No. 4 appears to be predominately either large or small 
particles with little intermediate material. 

The appearance of commercially processed feather 
meals may vary considerably from that of these lab- 
oratory samples, depending primarily on the type of 
mill and screen used in the grinding operation. How- 
ever, a similar progression of change should be found 
for each individual processing plant. Since the degree of 
magnification required is not high, a relatively inex- 
pensive student-type microscope would be sufficient. 

The determination of bulk density appears to offer 
the most promise as a process control method. It is sim- 
ply the weight of a given volume of feather meal divided 
by the weight of the same volume of water. The method 
is readily applicable to process control because only a 
bucket and a spring or platform scale are required; the 
weight of water contained by the bucket need be de- 
termined only once. 

Bulk density increases with increasing processing 


FIGURE 4: Effect of processing on microscopic appearance 
of feather meal. 1) Ground feather, unprocessed. 2) 30 
minutes at 30 psi. 3) 90 minutes at 30 psi. 4) 4 hours 
at 30 psi. Some samples appear in Figure 3 vertical row. & 
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me at constant pressure (Figure 5). The similarity be- 
jwen this curve and that in Figure 1 is apparent, in- 
jeating a close correlation between bulk density and 
ypsin-hydrochloric acid digestibility. 

In this series of laboratory preparations, a bulk 
Prac-§ insity of 0.55 was equivalent to 70 per cent pepsin- 
jydrochloric acid digestibility. With other operating 
Color wnditions, the bulk density equivalent to 70 per cent 
nance® jigstibility could be higher or lower. It might be nec- 
e tur- asary to establish the relationship for each individual 
and 2) geration. For this reason, a bulk density figure would 
ssing) not be useful as a purchasing specification or for def- 
black inition of a product. 
rken- Chick feeding tests, though not very sensitive when 
would enducted with small groups of birds, have been ade- 
quate to indicate that nutritional availability of feather 
meal protein increases at about the same rate as the 
ypsin-hydrochloric acid digestibility up to about 70 
per cent digestibility. Beyond this point, it has not been 

ible to show any increase or decrease of nutritional 
qailability that could be attributed to further proc- 
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si The essing. It is apparent that while 70 per cent digestibility 
red in should be attained for maximum nutritional value, no 
. €Vl-§ further advantage is gained by additional processing. 
°T Vis-§ -ESSENTIAL AMINO ACIDS: Even when the max- - 
, While imum nutritional value for feather meal is achieved 
+ small by optimum processing, the meal is still not a complete 
eailins protein for chick growth because of the inherently low 
; amounts of certain essential amino acids. 
e lab. Table 1 gives recommended minimum amounts of the 
pss of essential amino acids that a protein should contain 

OW-® when fed at about 20 per cent of the total diet. Also 
found given are the amounts of these amino acids present in 
- of feather meal and the percentage of the requirement 
ae that could be furnished by feather meal. 

off Cystine is included among the amino acids essential 
> olveT® for chick growth because it can satisfy part of the re- 
fivided quirement for sulfur-containing amino acids. Methi- 





cathe onine can satisfy the total requirement; however, since 
pasty it is usually not present in sufficient amount, cystine 
a an becomes important because of its sparing action. 

be ds Cystine is the only amino acid affected significantly 
by normal processing; but, even though 30 to 40 per 
cent may be lost, the amount initially present is so high 
that the remainder after processing is still more than 
sufficient to exert maximum sparing effect. 

Feather meal is deficient in histidine, lysine, methi- 
gine and tryptophan. Since a deficiency of any one of 
these amino acids will limit the growth of chicks, it 
might seem that feather meal is in a questionable posi- 
tin for use as a protein food supplement. 

The fact that it is possible to use feather meal in com- 
bination with other proteins that compensate for its 
amino acid deficiencies is not enough to insure a relia- 
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_ TABLE |. FEATHER MEAL AS A SOURCE OF AMINO ACIDS 
- ESSENTIAL TO THE CHICK. 
Essential % in % % of 



















amino acid feather meal required in requirement in 
‘ protein total protein feather meal 

Arginine 6.6 6.0 110 

Histidine 0.4 1.5 25 

Lysine 1.8 5.0 35 

Tyrosine: 2.6 3.5 75 

Tryptophan 0.5 1.0 50 

Phenylalanine 4.4 4.0 110 

Cystine 5.0 1.8 280 

Methionine 0.3 2.3 15 

Threonine 4.8 3.0 160 

8.0 7.0 115 

vanucine 4.7 3.0 155 

a, 8.0 4.0 200 

conta = =—— (80 5.0 160 
; 2 30 oe and cystine are essential only insofar as they satisfy 
4 hours the requirements for phenylalanine and methionine, re- 
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FIGURE 5: Processing and bulk density of feather meal. 


ble market. Feather meal would be used only when 
other sources of protein were in short supply or when 
the price differential was sufficient to justify coping 
with the problems involved in feed formulation. 

HIGH-ENERGY FEEDS: Feather meal does have a 
special property which should provide a steady demand 
for the product. It is the most concentrated source of 
supplemental protein available at low cost in sufficient 
quantity to be used in poultry feeds. This property is 
important because of the “space” problem involved in 
the production of high-energy feeds. 

Increasing the energy content of a feed by the addi- 
tion of fat or carbohydrate requires that the protein 
also be increased if the feed is to be utilized efficiently. 
Since the use of an 85 per cent protein supplement 
leaves more room for increasing the energy content than 
a 50 to 60 per cent supplement, it would seem that the 
market for feather meal should remain steady and 
relatively independent of other protein supplements. 

The most serious objections to the use of feather 
meal in poultry feeds have involved its inherent amino 
acid deficiencies, variable quality and lack of stand- 
ards of identity. Nothing can be done about the lack of 
essential amino acids except to emphasize that it is pos- 
sible and practicable to use feather meal when it is 
combined properly with other proteins and amino acids 
that compensate for the deficiencies. 

Variable quality has become less of a problem as the 
major producers of feather meal have gained experi- 
ence and settled on production methods which yield 
uniformly high-quality products. 

However, there are still some who, because of inex- 
perience or inadequate equipment, produce low-quality 
material. For this reason, a standard of identity is de- 
sirable for the protection of both the consumer and 
those who produce good feather meal. 

The definition adopted by the Association of Amer- 
ican Feed Control Officials in 1958, which is used in 
most states, reads as follows: 

“Hydrolyzed Poultry Feathers is the product result- 
ing from the treatment under pressure of clean, unde- 
composed feathers from slaughtered poultry, free of 
additives, and/or accelerators. Not less than 70 per cent 
of its crude protein content shall consist of ‘Digestible 
protein.’ ” 

This definition serves the purpose of establishing a 
standard of identity, but it could be improved. For in- 
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stance, protein hydrolysis, in the most commonly used 
sense, does not appear to contribute significantly to the 
changes that occur during processing. “Steam processed 
feathers” would be a more accurate term. 

Also, since water or water vapor is necessary to the 
process, the preceding definition should read: “. . . with 
saturated steam under pressure. .. .” It might be de- 
sirable to add “85 per cent minimum crude protein 
(N x 6.25).” This high analysis is readily attained if 
the meal is made from reasonably clean feathers that 
have not lost nitrogen through bacterial decomposition 
and if the product is properly dried without scorching. 

ROLE OF LIME: Lime is the only additive or accel- 
erator that has been used to any appreciable extent 
in the processing of feather meal. When about 5 per 
cent hydrated lime is added to wet feathers, it helps 
reduce bacterial decomposition and odors and may help 
reduce odors from subsequent processing. 

The use of lime probably is not objectionable if the 
product is to be used for fertilizer. However, it should 
not be used in the production of feather meal for feed 
use because its use results in losses of arginine and 


Also, the addition of lime, acting as a diluent, re. 
duces the crude protein content. The processing pres- 
sure requirements appear to be reduced somewhat by 
the use of lime, probably as a result of alkaline hydro]. 
ysis. This could allow some renderers to process feathers, 
those who might not otherwise be able to do so be. 
cause of inadequate equipment. The product, however 
does not meet the definition for “hydrolyzed poultry 
feathers” and could not be used in feeds in most states. 

The factors contributing to efficient feather meal 
processing are very similar to those that contribute 
the attainment of maximum nutritional value. Feg 
meal that is underprocessed from the standpoint of ny- 
tritional availability requires excessive time and power 
for grinding and has a lower bulk density so that j 
does not fill well into bags. 

Processing beyond 70 per cent pepsin-hydrochlorie 
acid digestibility does not improve nutritional value 
and is, therefore, wasteful of equipment time; in addi- 
tion, the color of the product is adversely affected. 
The interests of both the processor and the consumer of 


e 


threonine and greater than normal loss of cystine. 


feather meal seem similar enough so there should be 
few conflicts about quality specifications. 





USDA Issues P&S Consent Order Against Two 
Packers; Two Others Charged With Violating Act 


Two Illinois meat packing firms 
have agreed to a consent order di- 
recting them not to repeat certain 
merchandising practices violating the 
Packers and Stockyards Act, and 
two other packing companies have 
been charged with unfair practices in 
livestock procurement, the U. S. De- 
partment of Agriculture announced. 

The cease-and-desist order was is- 
sued against South Chicago Packing 
Co., Chicago, and Joliet Packing Co., 
Joliet, Ill, which are commonly 
owned and controlled by the same 
officers, directors and stockholders. 
They were charged with engaging in 
unfair and deceptive practices in the 
merchandising of meats from June, 
1956, through May, 1958. 

The USDA charged the two com- 
panies with offering and giving gifts 
of value to federal meat graders as- 
signed to their plants; knowingly 
selling and shipping meat that did 
not qualify for the grade designation 
stamped on the meat; issuing in- 
voices that misrepresented the grade 
of the meat, and giving a customer’s 
employe gifts of value without the 
employer’s knowledge to influence 
the purchase of meats from the re- 
spondents. 

The two firms also were charged 
with failure to keep records that cor- 
rectly described their business trans- 
actions from June, 1956, through 
February, 1958, in that they issued 
“checks payable to ‘cash’ and made 
and kept as their only record of such 
transactions check stubs containing 
the entries ‘sales expense.’ ” 

The firms admitted violating the 
P&S Act and waived oral hearing, 
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the USDA said. The federal meat 
graders involved in accepting gifts 
and falsely stamping meat are no 
longer employed by the USDA. 

The USDA order directs the South 
Chicago and Joliet firms to cease and 
desist each of the alleged violations 
and also directs them to keep for “at 
least three years” all cancelled 
checks issues in the course of their 
business and a “full, complete and 
accurate record of each such check 
showing the date, payee and amount 
of such check and a statement as to 
the purpose for which it was issued.” 

In the two recent complaints, the 
USDA charged H. E. Malone, opera- 
tor of Malone Packing Co., Texar- 
kana, Ark., with issuing bad checks 
and failing to pay in full for livestock 
purchases (P&S Docket No. 2595) 
and charged Eastern Meats, Inc., 
New York City, with failing to pay 
in full for dressed beef purchases 
(P&S Docket No. 2601). 

Between August 23, 1960, and Feb- 
ruary 1, 1961, the USDA alleges, Ma- 
lone issued checks for purchases of 
livestock in interstate commerce 
when he knew there were insuffi- 
cient funds in his bank account to 
cover the full amount. Malone also is 
charged with failing to pay the bal- 
ance of the indebtedness incurred in 
the purchases. A hearing on the 
complaint is scheduled for 10 a.m. 
Tuesday, September 12, at Texar- 
kana, the USDA said. 

The USDA complaint against East- 
ern Meats, Inc., says that the New 
York firm on or about April 6, 1961, 
purchased certain beef carcasses 
weighing 30,951 lbs. from Nebraska- 


Iowa Dressed Beef Co., Omaha, af: 
$41 per cwt., or a total purchase 
price of $12,689.91. Eastern Meats 
paid the Omaha firm $12,380.40 of the 
purchase price, which amount was 
computed on the basis of $40 per 
cwt., the complaint says, but “has 
failed and refused to pay the balance 
of the purchase price amounting to 
$309.51.” Refusal to pay the $309.51 
amounts to “an unfair and deceptive 
practice and device in commerce in 
violation of Section 202(a)” of the 
P&S Act, the USDA contends. A 
hearing is set for 10 a.m., Tuesday, 
September 19, in New York City. 


U.S. Court Upholds Swift 
On 1959 Labor Practice 


The U. S. Court of Appeals in 
Philadelphia has ruled that it was 
not an unfair labor practice for 
Swift & Company to sign a contract 
with the previously-certified Na- 
tional Brotherhood of Packinghouse 
Workers at its Harrisburg, Pa., plant 
in 1959 while an election petition by 
the rival Amalgamated Meat Cut- 
ters and Butcher Workmen union 
was pending. 

The mere fact that a rival union 
has filed an election petition doesn't 
cut off existing bargaining rights, 
Judge Austin L. Staley held. 

The National Brotherhood was 
certified to represent Swift employ- 
es at Harrisburg in 1956. When the 
Amalgamated filed an election pe 
tition in 1959, the National Labor 
Relations Board ordered Swift to 
cease the recognition but the com- 
pany held its ground. In turning 
down the NLRB. petition to enforee 
the order, Judge Staley said 
agency failed to prove a reaso 
question of representation. 
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Pat. throughout 
the world 
Eastern Representative 
JULIAN ENGINEERING COMPANY 
5129 North Damen Avenue, Chicago 25, Illinois 


COOL, CLEAN SMOKE 


Throughout the world successful meat packers use the 
Mepaco Tipper Smoke Generator, the only equipment which 
produces an enormous volume of cool, clean smoke with fly 
ash, resin, tar and soot filtered out without adversely affecting 
coloring agent. The self regulating, waste-eliminating auto- 
matic sawdust feed system operates for hours without an 
attendant. 


There is no open or exposed flame, no gas, or other fuel 
necessary. Burning pot is replaceable. Thermal overload 
switches protect the motors; a bell warns before equipment 
can overheat or run out of sawdust. 


Mepaco Tipper Smoke Generator is equally efficient for air- 
conditioned or conventional type smoke houses. It is available 
in three sizes, one of which suits your needs. 


MEAT PACKERS EQUIPMENT CO. 


1226 - 49th AVENUE * OAKLAND 1, CALIFORNIA 


Telephone KEllog 2-1655 
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THREE high lift 
hydraulic plat- 
forms, used in 
brisket sawing, 
left side and 
back reaming 
and hide run- 
down operations, 
are pictured at 
the floor level. 














SHOWN are saw 
supporting 
brackets, foot 
pedal controls 
and platforms 
with abrasive, 
non-skid, rolled- 
steel floor plates. 


On-Rail Dressing Features Non-Slip Platforms 


long recognized as a major 

hazard in the meat packing in- 
dustry, have been virtually elim- 
inated in the new “powered cattle 
dressing on-the-rail” system devel- 
oped by The Allbright-Nell Co. of 
Chicago. 

Since the heart of the rail concept 
consists of working areas located 
high above the floor, every precau- 
tion had to be taken in designing 


S LIPPING and falling accidents, 


LEFT: After sticking operation, animals are moved out of 
curbed bleeding area by means of bleeding rail. Op- 
erator at left is working on permanent platform lined with 
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platforms to eliminate slipping and 
falling accidents. After trying out a 
number of flooring materials, Anco 
engineers chose “A. W. Algrip,” 
which is a unique abrasive rolled- 
steel floor plate. 

The completely automated rail 
dressing system is designed so that 
once the animal is killed and the 
carcass hoisted to the bleeding rail, 
it never returns to the floor. 

One of the company’s major in- 





novations is the application of a 
power drive to the rail dressing 
system. This provides the dressing 
rail with mobility and allows the 
unit to be installed in a smaller 
space than would have been possible 
with earlier gravity feed equipment. 

The result of a long search to pro- 
duce a better method of dressing 
beef systematically, the “powered 
cattle dressing on-the-rail”  sys- 
tem is claimed to provide a sanitary 


new abrasive floor plate. RIGHT: Working on non-skid 
platform, operator is shown as he begins hi ¢ 
He is using a power knife for the hide takeoff operation. 
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The process couldn’t be simpler. And the finished 
product has the eye-appeal that attracts custom- 
ers and builds sales. 

The new method requires only a minimum of 
time and equipment. A standard stuffer is used 
with 40-foot Precision Nojax casings. If desired, 
a weight-measuring device can be attached to 
the stuffer. After stuffing, 18’’ links are then 
hand-twisted (or a mechanical linker can be used) 
and the linked strands hung on smoke sticks 
one-up and one-down. Processing is the same as 
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THE BIG NEWS 
IS RING BOLOGNA IN 
JN NOSES CASINGS! 


V-hing 


RING BOLOGN 


NON FAT ORY MIL 


NGREDIENTS: PORK, BEEF, WATER 


NON BAT ORY MILK SALT SP 
JGAR. SODIUM NITRITE 


AND SODIUM NITRATE 


First and last word in food casings VISKING COMPANY oivision oF 


VISKING, PRECISION, NOJAX ,TITE-WRAP and VISTEN are trademarks of Union Carbide Corporation. 


Aww KEI « 
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“| Speedier...Uniform Weight Control...Better Looking 
itary Longer Shelf Life 


that for skinless franks—smoke, water cook, 
then cold shower. 

Packaging is equally fast and simple. Links 
are cut apart, formed into rings, and using the 
Visking ‘““Tite-Wrap”’ machine, the product is 
securely overwrapped in a Visten film bag for a 
neat and handsome package for store display. 

To take advantage of this new and economical 
method, get all the processing details from your 
Visking Technical Sales Representative. He will 
be glad to help you. 


JIN NOS 2M. CASINGS! 


UNION 
CARBIDE 





CORPORATION 


6733 West 65th Street, Chicago 38, Illinois 









means of butchering at a minimum 
cost per animal. It reportedly eases 
the operator’s work by eliminating 
stooping and carcass handling; re- 
duces hazards because there is no 
dragging of carcasses or spreader 
bars through the flooring area; elim- 
inates manual pushing of beef, and 
improves working conditions since 
operating platforms are free of the 
soil which is found in a conventional 
bed operation. 

The rail method also improves the 
competitive position of the packer 
since it increases operating efficien- 
cy by eliminating such non-pro- 
ductive work as handling heavy 
shackles, dropping and pritching and 
manually hoisting trolleys and 


er turns the animal to the most 
convenient position; he does not 
have to adjust his position to that of 
the carcass. At reduced rates of 
slaughter, this permits one man to 
do the work of two, Anco engineers 
claim. 

Hydraulic lift platforms that raise 
the operator to the overhead work- 
ing level of the carcass represent the 
key to the system. These platforms 
are designed to eliminate stooping, 
reduce operator fatigue and increase 
efficiency. They facilitate carcass 
dressing, splitting and shrouding and 
feature controls for raising, lower- 
ing or stopping. In a typical beef 
dressing installation designed to 
handle about 40 cattle per hour, four 


ABRASIVE FLOOR  PLAtr. 
About three years ago, the firm ge. 
lected A. W. Algrip, an abra- 
sive rolled-steel floor plate many. 
factured by Alan Wood Steel Co, 
Conshohocken, Pa. The steel plate jg 
made by a patented process in which 
abrasive grain—the same type used 
in grinding wheels—is rolled as an 
integral part of the plate’s upper por- 
tion. The result is a strong, tough 
floor plate that retains its non-slip 
properties under all conditions, 

According to Dr. J. T. Johnstone, 
assistant sales manager of Allbright- 
Nell, use of the abrasive material can 
result in a better work performance 
in dressing plants since it gives sure- 
footed confidence to the operator, 


who is more at ease in working on a 
high platform. While Anco employs 
the product only on working plat- 
forms furnished with its rail dress- 
ing system, Dr. Johnstone says it is 
ideally suited for installation in 
many other potentially dangerous 
operating areas throughout the meat 
packing industry. 

The Chicago supplier’s working 
platforms are said to be unique in § Stark, 
that they are the only units in the polis; 
industry with the abrasive steel plate — Owen: 
flooring. The product is claimed to — Stanle 
provide a much lighter platform, ut- fF Co, S 
ilizing less space. This enables the Eacl 
manufacturer to offer space-saving — compe 
equipment, a feature which is es- — New f 
pecially attractive to smaller dressing f @pplic 
plants. develc 

Because of its non-porous surface, cuts - 
the floor plate offers a sanitation ad- fF ‘cope 
vantage. Working platforms can be § ment 
cleaned thoroughly by a quick hos- f will : 
ing which often is accomplished by 
the butcher between operations. Be- 
cause the material’s non-slip proper- 
ties are equally effective under both 
wet and dry conditions, such clean- 
ing assures worker safety without 
any loss of time in the kill cycle. 

The steel plate also is designed to 
last the lifetime of the equipment 
with a minimum of maintenance. 
Since the abrasive grain surface is 
an integral part of the plate, it 
will wear for years without loss of 
its slip-proof characteristics. It is 
claimed that the only wear problem 
experienced by packers using the 
high lift platforms has been with the 
soles of their operators’ shoes. 

The meat packing industry recog- 
nizes the fact that many steps must 
be taken to eliminate its acknow- 
ledged number-two accident hazard 
involving slips and falls. Allbright- 
Nell believes its adaptation of the 
abrasive rolled-steel floor plate 1s 
helping point the way toward safer 
operating conditions throughout the 
dressing and packing field. 


CARCASS rumping is another operation performed on the high platforms. 


spreaders, the supplier claims. The 
net result is more cattle production 
per man-hour. 

HYDRAULIC DRIVE: Power is 
furnished by an intermittent hy- 
draulic drive, which is designed so 
that the worker remains in one po- 
sition and the beef carcass is con- 
veyed to him. Each function along 
the line is performed while the ani- 
mal is at a standstill. When the op- 
eration is completed, the carcass is 
advanced to the next station. Be- 
cause the butcher does not have to 
walk with a continually moving 
dressing line, he can perform his 
particular function in less space. 

Another advantage of the new 
system is its flexibility. When the 
carcass is suspended from a single 
trolley with a swivel eye bolt, the 
animal can be turned a full 360 deg. 
This type of suspension permits an 
operator to work the front, sides 
and back of a carcass without chang- 
ing his position. 

During each operation, the butch- 


or more hydraulic platforms are in- 
stalled, plus an equal number of 
stationary platforms. 

Since these working platforms are 
raised high above the floor to facili- 
tate work with the suspended car- 
cass, they presented a potentially se- 
rious accident problem. Because slips 
and falls are recognized as the second 
most common safety hazard in the 
meat packing industry, rating just 
behind cuts, Anco engineers realized 
that the safety question would have 
to be solved if their new concept was 
to prove successful. 

They initially surfaced the hy- 
draulic lift platforms with a “firm 
tread” floor plate. However, soon it 
became apparent that in order to 
prevent the operators from slipping 
on blood, fat, water and other body 
fluids common to the dressing opera- 
tion, the plate had to be covered 
with salt, burlap bags or similar ma- 
terials. Because of this unsatisfactory 
experience, several other flooring 
materials were tested. 
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piversifying, New Items 
1p Be Topic of Purveyors 











‘iversification and New Prod- 
ets” is the topic of one of the sym- 
iyms to be held during the 19th 
gunual meeting of the National As- 
gciation of Hotel and Restaurant 
Meat Purveyors, scheduled for Oc- 
ther 23-27 at the Emerald Beach 
Hotel, Nassau, the Bahamas. 

£ W. (Lex) McGrath of Cross 
pros. Meat Packers, Inc., Philadel- 





5, FELDMAN J. McGINNIS 


phia, will serve as moderator. Par- 
ticipants will include E. M. Rosen- 
thal, Standard Meat Co., Fort 
Worth, Tex.; Joseph McGinnis, 
Stark, Wetzel & Co., Inc., Indiana- 
polis; Robert Petersen, Petersen- 
Qwens, Inc, New York City, and 
Staley Feldman, Rueckert Meat 
Co., St. Louis. 

Each speaker will show how his 
company has diversified and utilized 
new products. Petersen will discuss 
application of the new specifications 
developed by the association’s meat 
cuts standardization committee in 
cooperation with the U. S. Depart- 
ment of Agriculture, and Feldman 
wil speak on “Market Planning.” 

Facts governing design, selection 
and maintenance of refrigerated 
delivery trucks will be presented 
at another session by Robert H. 
Hunter, Hunter Manufacturing Co., 
Cleveland. His discussion will in- 
clude details of certain USDA tests, 
the voluntary standards of the Fro- 
zen Foods All-Industry Co-ordinat- 
ing Committee, and results of the 
recent AFDOUS meeting. 

Hunter is vice president and a 
director of the Truck Body and 
Equipment Association and is chair- 
man of the group’s special engineer- 
Ing committee that was responsible 
for guiding the TBEA-sponsored 
USDA board of standards inves- 
tigation of a rating method for re- 
frigerated delivery trucks. 


‘Salutary’ but Not Legal 


Illinois Gov. Otto Kerner vetoed 

a bill to regulate the amount of 
moisture that may be added to 
cured pork products. He said the 
measure had a salutary purpose but 
Was unconstitutional. 
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Louisiana Packer Group 
Opens Membership Drive 
The new president of the Louisi- 
ana Meat Packers Association, Gene 
Thompson of Thompson Packers, 
Inc., New Orleans, has appointed ev- 
ery member of the association’s ex- 
ecutive committee to assist him in a 
membership drive beginning imme- 
diately and continuing until the 
group’s convention on December 9. 
The executive committee is com- 
prised of the association’s officers, 
including: executive vice president, 
Joel Comeaux, Johnson Meat Co., 
Opelousas; first vice president, Wil- 
liam Barthel, Barthel Packing Co., 
Rayville; second vice president, Reg- 
gie Corley, Rapides Packing Co., 
Lake Charles; third vice president, 
J. R. (Doc) Nations, Nations Bros. 
Packing Co., Springhill; secretary, 
Arnold Autin, Autin Packing Co., 
Houma; treasurer, E. M. (Buddy) 
Luke, Luke Packing Co., Centerville; 
managing director, Alvin de la Hous- 
saye, New Orleans, and Thompson. 
The group will contact packers 
throughout the state who are eligible 
for membership in the association. 
Thompson also announced that 
suppliers and others affiliated with 
the meat industry now are welcome 
to join the association as non-voting 
members. Dues for non-voting mem- 
bers have been set at $1 a year. Earl 
Noble of Noble Butcher Supplies, 
Inc., has been appointed to serve as 
chairman of that group until the end 
of this year. 


Lamb, Wool Conference 


Recommends 22 Steps 


Twenty-two recommendations 
aimed at improving the income of the 
lamb and wool industry evolved 
from the recent National Lamb and 
Wool Industry Conference at the 
University of Wyoming, which at- 
tracted 150 participants from 26 
states, Australia and Afghanistan. 
The National Wool Growers Associa- 
tion was charged with responsibility 
for obtaining industrywide coopera- 
tion in carrying out the proposals. 

As new approaches to bargaining 
power, the conference recommend- 
ed: “1) encouragement of effectively 
organized lamb marketing associa- 
tions; 2) investigation by the indus- 
try, without government help, of the 
possibility of marketing orders; 3) 
consideration of integration in the 
industry, with the producers serving 
as the integrators; 4) approval of re- 
cent investigations of chain store 
buying practices by the Packers and 
Stockyards Administration and nec- 
essary followup action.” 

Lamb supply and merchandising 








Actual installation in one of the 
largest refrigerating plants in 
Los Angeles. 


Mew 
Seasational 
JET AIR 

CURTAIN 


* Effectively Seals Cold Rooms 

* Eliminates Flapper Doors 

* Curtails Lost Refrigeration 

* Repels Dust, Dirt and Insects 

* Speeds Traffic—Leave Doors Open 
* Ideal Market Entrances, Work Rooms 
*& Savings Quickly Repay Low Cost 


AT LAST . . . at price all can afford 
to pay. In fact—pays for itself in 
few months. A curtain of air to 
replace your door. Priced at less 
than $350.00 (plus small installation 
cost). Quickly mounts over any 
door or entry. Operates on stand- 
ard electrical circuits for as little 
as %4¢ per hour. 


€ urtainaire 


INTERNATIONAL 
USA Agents— JET AIR CURTAIN 


Ft Curtainaire International 


P. O. Box 432 
So. Pasadena, California 


(] Please have distributor contact me 
regarding the Jet Air Curtain. 


(] Please mail free brochure. 


Name 





Firm. 





Address 





City. State 





= 
? 
eo 








Ls) 










proposals included: “1) removal of correlation of all lamb production 
the decree which restricts large and carcass evaluation which would 
slaughterers of lamb from retailing lead to development of a lamb car- 
their products; 2) cooperation of cass with greater consumer accept- 
packers with the American Sheep ance; 6) additional program with 
Producers Council in supplying lamb producers to halt marketing of heavy 
to deficit lamb-consuming areas to lambs which depress the price of 
give merchandising support to the lighter weight consumer-preferred 
council’s promotion; 3) formation of lambs; 7) thorough study of market- 






an industrywide committee to dis- ing and distribution to avoid periods 
cuss lamb imports and mutual prob- of oversupply.” 
lems with representatives of foreign Among quality incentives recom- 


nations that export lamb to the mended by the group was research 
United States; 4) organization of an by the U. S. Department of Agricul- 
industrywide committee to work ture to develop a dual lamb grading 
with packers and distributors on system reflecting differences in yield 
lamb merchandising problems; 5) of retail cuts. 





Another Cost and Time Saving Innovation by JARVIS 
AMAZING NEW JARVIS 


700 MULTI-PURPOSE BONE SAW 





WEIGHS ONLY 5 POUNDS 
PERMITS FAST BREAKING OF BEEF FOREQUARTERS 
ON THE RAIL WITH ONLY ONE OPERATOR! 


Hanger Hole — to hang saw 
out of way prevents damage, 
contamination from floor 


Stainless Steel 


AIR POWERED SAW also —— 
used for breaking calf and | while running 
yearling hindquarters and 
has many other packing 


house uses 















Self-Cleaning openings 
prevent clogging 
from bone dust, 
meat particles 


e Light weight fatigue-free 
operation 


Adjustable Handle 
aids to steady 
saw for extra 

fine work 


@ No overhead tracks, pul- 
leys or balancers needed | Finger Safety 


uard eo pe 


e Easy to switch rapidly Instant start or stop 
from chine bone cut- throttle lever eo 





Rapid Depth-of-cut 
thumb lever 
adjusts from 

¥"’ to - 





ting to breaking ONLY 
Air Exhausts away 

of the quarter to $ 9 010m from operator and meat, 
eliminates possible 


ribbing off chuck. 


contamination from 
oil or dirt 


Air supply line — saw 
operates on 90 to 130 
P.S.1., consumes only 
18 C.F.M. 


High R.P.M. of the saw blade makes 
light pressure all that is required. Saw 
will perform as fast as the operator 
can work. One hand can be kept free 








Guard assembiy swings open for to steady carcass. Already acclaimed 
easy cleaning. Single ‘‘Nylok” by leading packers. 

blade retaining screw for easy 

blade removal. FREE triAt UNIT AVAILABLE SEND COUPON NOW 


JARVIS CORPORATION—GUILFORD, CONN. | 
(0 Ship a FREE trial unit [] Send catalog 700 =I 


NAME 





CORPORATION COMPANY. 
GUILFORD, CONNECTICUT STREET 








The Pioneer in Power Dehiders 


CITY & STATE 
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MID Memorandum Tells 
Setup at Central Office 


Organization of the central office 
of the Meat Inspection Division, 
U.S. Department 
of Agriculture 
Washington, Dc. 
is the subject oj 
MID Memoran. 
dum No. 292, is. 
sued by Dr. C. q 
Pals, director 9 
the division, 

“The work ip 
the central office 

pr.c.H. Pats _‘'S Organized along 

functional lines as 
is indicated by the titles of the or. 
ganizational groupings,” the mem 
reads. “For example, labels ané 
standards will handle questions jp 
the area for all programs, including 
imports, animal foods, exempted es- 
tablishments and food inspection 
service, while plants and equipment 
will handle questions in this area for 
all programs, including exempted 
establishments, identification serv- 
ice, animal food plants, ete. 

“Contracts and enforcement wil! 
include all specification work, meat 
laws investigations, import and ex- 
port programming (but not proce- 
dures, which will be in procedures 
and requirements) and transporta- 
tion.” 

The Washington staff, reflecting 
changes, is listed in the memo as fal- 
lows: director, C. H. Pals; associate 
director, R. K. Somers; assistant to 
the director for administrative man- 
agement, L. H. Mayne; administra- 
tive officer, T. J. Clark, jr., and as- 
sistant administrative officer, E. L 
Wright. 

Also, biological sciences, P. J. 
Brandly and G. Migaki; chemical 
evaluation and control, R. H. Phil- 
beck, O. L. Bennett, H. R. Cook and 
J. M. McCoy; contracts and enforce- 
ment, H. H. Pas and C. E. Mootz, jr. 
and employe development and train- 
ing, J. C. deHoll. 

Also, labels and standards, J. 
Scott, W. J. Minor, H. M. Steinmetz, 
J. D. Hatton and N. R. Duckworth; 
planning and appraisal, W. O. Cap- 
linger; plants and equipment, J. S. 
Stein and W. R. Kidwell, and proce- 
dures and requirements, E. A. Mur- 
phy, K. F. Johnson and K. E. Taylor 































































Two Centennials in 1962 

Joint resolutions to provide for 
recognition of the 1962 centennials of 
the establishment of the U. 5. De- 
partment of Agriculture and the be- 
ginning of the national system of 
land-grant universities and colleges 








have been passed by Congress. 
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wSMPA President, Others 
fo Study Project in Japan 


L. Blaine Liljenquist, president 
and general manager of the Western 
states Meat Packers Association, 
yas scheduled to leave San Francis- 


A. T. LUER 


8. LILJENQUIST 


co for Japan on August 25, accom- 
panied by Albert T. Luer, chairman 
of the WSMPA advisory committee, 
and James O. Howard, director of 
trade projects, Foreign Agricultural 
Service, U. S. Department of Agri- 
culture, Washington, D.C. 

The group will review the leather 
products promotion program spon- 
sored jointly by WSMPA, the FAS 
and the National Hide Association 
to expand the market for U. S. hides 
and skins in Japan and, on the basis 
of their findings, will recommend 
whether to continue the project. The 
sponsors engaged J. Walter Thomp- 
son Co. to advertise leather products 
on television and radio and in maga- 
zines during the past year. 

On the basis of an on-the-spot re- 
view made by president Hy Katz of 
the National Hide Association last 
spring, the NHA has recommended 
that the project be extended for one 
or two years. 

Liljenquist will return to San 
Francisco on September 12 to be 
present for the WSMPA board meet- 
ing on September 14 and 15 at the 
St. Francis Hotel in San Francisco. 


NRA to Finance Protein 
Pilot Plant at Battelle 


The National Renderers Associa- 
tion has initiated a special program 
for the financing of a $150,000 pro- 
tein pilot plant to be built at Battelle 
Memorial Institute, Columbus, O., 
according to a report by NRA presi- 
dent Myer O. Sigal. 

The proposed plant is the result 
of the NRA’s protein recovery 
Program, inaugurated September, 
10, which shows “both a new 
tendering process and enzymatic hy- 
drolysis to be technically and eco- 
homically feasible ways of recover- 
ing improved protein products di- 
tect from raw material or from dry 
tendered tankage.” The Battelle In- 
stitute has recommended that a pi- 


lot plant be built in order to prove 
the process and products as a com- 
mercial operation. The recommen- 
dation is subject to review upon 
completion of the laboratory report, 
which is expected in about two 
months. 

To finance the protein plant, the 
board of directors voted to ask NRA 
members to purchase debentures to 
underwrite the $150,000 required 
for the construction, equipment and 
operation of the plant for a one- 
year period. Subscribers, who must 
be active members of the NRA, will 
receive a 25 per cent return on their 
original investment when and if 
royalties, from the litensing of the 
proved process to industry, are real- 
ized to that extent. 

Sigal’s report also included plans 
for the esiablishment of a research 
foundation “which will solicit funds 
from other industries interested in 
animal by-products, such as pack- 
ers, livestock associations, ete.” 


NRA Cruise in November 
The National Renderers Associa- 
tion, Chicago, has made arrange- 
ments for a post-convention cruise 
on the M/S Italia, sailing for Nas- 
sau from New York City on Novem- 
ber 11 and returning there on No- 
vember 18. The NRA’s annual meet- 
ing is set for November 5-8 at the 
Waldorf-Astoria Hotel, New York. 


Senate Recognizes Packer 
As Original ‘Uncle Sam’ 


A resolution saluting meat packer 
Samuel Wilson of Troy, N. Y., as the 
progenitor of America’s national 


symbol of “Uncle Sam” has been | 
passed by the Senate despite pro- | 


tests by Hoosiers who sought the 
same recognition for another Samu- 
el Wilson buried in Merriam, Ind. 

The resolution (S. Con. Res. 14), 
introduced by Senators Jacob K. 
Javits and Kenneth B. Keating, 
both New York Republicans, also 
recognizes Arlington, Mass., as the 
birthplace of the original “Uncle 
Sam.” Wilson, who was born in 1766 
and died in 1854, supplied provisions 
to U. S. Army troops during the 
War of 1812. 

Gov. Nelson A. Rockefeller also 
has proclaimed September 13 as 
“Uncle Sam Day” in New York state 
in honor of the Troy meat packer. 


Hog Cholera Eradication 

A bill (S-1908) to provide for a 
national hog cholera eradication 
program was passed by the Senate 
late last week and referred to the 
House of Representatives. 
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of your product 


BUY MIDWEST | 
STOCKINETTES | 
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Portland ° Seattle . 
. 
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Oakland 
Denver 
New Orleans 


Packers Engineering & Equipment Co. 
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943 W. 6th St., Cincinnati 3, Ohio 
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SAFE © SANITARY © WASHABLE 


Order ip sizes: Small, Medium, e, 
Extra Large. Transportation extra for 
foreign and domestie shipments. 
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COULET USiiributing Co. 


910 WASHINGTON ST. ¢ CEDAR FALLS, IOWA 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obiained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill, and remitting $1.00 for 
each copy desired. For copies 
of patents which are out of 
print in the Patent Office, ne- 
cessitating a reprint, the charge 
will be $1.50. For orders re- 
ceived from outside the U.S. 
the cost will be $1.50 per copy. 











No. 2,979,410, FOOD PACKAGE 
AND PACKAGING FILM THERE- 
FOR, patented April 11, 1961 by A. 
Kenneth Parlour, Chicago, IIL, as- 
signor to Tee-Pak, Inc., Chicago, IIL, 
a corporation of Illinois. 

A food product normally suscepti- 
ble to spoilage by fungus, molds, 
and bacteria is encased within a 
good packaging film comprising an 
oriented, heat-shrinkable film and 
at least one lamina of gums, gela- 
tins, glues and plastics, this material 
containing a fungicide, and being 
shrunk onto the food product by the 
application of heat thereto for in- 
timately contacting the surfaces 
thereof with the film. 


No. 2,981,971, SAUSAGE SLIT- 
TERS, patented May 2, 1961 by 
Theodore Zub- 
rychi, 30 Sanger 
St., Bridgewater, 
Massachusetts. 

The casing is 
slitted spirally 
by shallow cuts 
at low angles to 
its axis at a 
number of loca- 
tions spaced about its circumference 
and the sausage meat is said not to 
burst, bulge or break during the op- 
eration, whereby the meat blossoms 
through the slits upon cooking so as 
to make the sausage look larger. 


No. 2,977,235, WATER-SOLUBLE 
TABLET FOR THE CURING OF 
MEAT, patented March 28, 1961 by 
Edward J. Hanus, Palisade, and 
John W. Carr, Cranford, N. J., as- 
signors to Merck & Co., Inc., Rah- 
way, N. J., a corporation of New 
Jersey. 

A completely water-soluble tablet 
for the curing of meat is disclosed, 
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comprising sodium isoascorbate, iso- 
ascorbic acid, sodium bicarbonate, 
citric acid, and a solid polyethylene 
glycol lubricating agent, the amount 
of sodium isoascorbate plus isoascor- 
bic acid constituting at least 75 per 
cent of the total tablet weight. 


No. 2,974,701, CONTINUOUS 
CHOPPER, patented March 14, 1961 
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by Augustus H. Eberman, Madison, 
Wis., assignor to Oscar Mayer & Co., 
Inc., Chicago, IIl., a corporation. 

For sausage making, there is pro- 
vided a meat chopper having a 
smooth, uninterrupted inner cylin- 
drical surface along which the meat 
particles are advanced to a chopper 
designed to establish and maintain, 
with the aid of centrifugal force, a 
continuous layer of continuously 
moving meat material undergoing 
comminution along the surface. 


NO. 2,989,401, METHOD OF RE- 
DUCING MOISTURE LOSS FROM 
FROZEN MEAT, patented June 20, 
1961 by Thomas Reid Anderson, 
Walnut Creek, Calif. 

In this method, the inventor pro- 
ceeds by coating the meat with ice 
and forming on the ice-coated meat 
a moisture-retarding film of a sat- 
urated fatty compound selected 
from ethyl stearate and the fatty 
compounds having the formulae of 
R—OH and R—COOH where R is 
an aliphatic radical having at least 
11 carbon atoms, the fatty com- 
pound being present in an amount 
sufficient to form the moisture-re- 
tarding film. 


No. 2,988,452, TREATMENT OF 
FRESH MEAT, patented June 13, 
1961 by Hugh G. Cameron, Blue Is- 
land, IIll., assignor to W. R. Grace & 
Co., Cambridge, Mass., a company 
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incorporated in Connecticut, 
Aging fresh meat is accomplished, 
according to the patent, by hea 
the meat at about 60° F. to 75° p 
for from about 20 to about 72 hours 
in a sealed plastic container from 
which the air has been evacuated 
and the container heat shrunk about § 
the meat and thereafter cooling the f 
meat to an internal temperature of 
about 15° F. to 40° F. 


No. 2,964,409, PRODUCTION or F 
COMMINUTED MEAT  PROD.f 
UCTS, patented December 13, 1960 
by Louis Sair, Evergreen Park, Ill, f 
assignor to The Griffith Laboratories, f 
Inc., Chicago, Ill., a corporation of 
Illinois. : 

The method of making commin- f 
uted meat products containing sodi- F 
um chloride comprises incorporat- 
ing therein fat-emulsifier compris- 
ing calcium caseinate in amount f 
from 0.5 to 8 parts per 100 parts of 
meat, the calcium caseinate being 
the product of neutralization to a 
pH in the vicinity of 7 by calcium [ 
hydroxide of casein derived from 
milk. 


No. 2,982,660, PREVENTION OF 
CASING STICKING TO MEATS, 
patented May 2, 1961 by George E. 
Brissey, Chicago, and Rufus C. Hill, 
Jr., Park Forest, Ill., assignors to 
Swift & Company, Chicago, Ill, a 
corporation of Illinois. 

The method of preventing adher- 
ence of artificial casings to cured 
boneless meat products _ enclosed 
therein comprises: coating the bone- 
less cured meat product with ace- 
tylated monoglycerides, acetylated 
diglycerides or mixtures thereof in 
amounts of at least 0.2 per cent by 
weight; enclosing the meat product 
in a permeable artificial casing; and 
heating the meat product to suitable ~ 
cooking temperatures. 


No. 2,978,851, PROCESS AND AP- 
PARATUS FOR PACKAGING 
MEATS AND OTHER ARTICLES, 
patented April 11, 1961 by Roy 
Stuart Smith, Palmyra, N. Y., as- 


signor to National Distillers and 
Chemical Corporation, a corporation . 
of Virginia. 

 oageenes encased in a film, 
with edge portions overlapping on 
the bottom of the package, is slid by 
a piston over a plate-like heat trans- 
fer member which is freely movable 
in all directions over a heated platen 
until heat sealing is accomplish 
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Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. 
of stainless steel for easy cleaning. A series of A lift jack with 6" rubber tired wheels is available 
injections by stainless steel reciprocating needles for easy movement of Permeator. 


perform the perfect permeation of pickle. 2 sizes 








PERMEATES SPECIFICATIONS 











No. 247 No. 246 
BELLIES FOR SMOKING AND DRY SALT- PerMEATor PerMEATor 
ING, BONELESS PORK BUTTS, JOWLS, 240 bellies per hour | . Capacity . | 480 bellies per hour 


BACON SQUARES, FAT BACKS, BONE- 
LESS PORK LOINS (CANADIAN BACON), hints Medan man sto 
TONGUES, BEEF BRISKETS, BEEF BACON. 16” | Toble wiath | 28” 


4'4"x 2'4"x 5'2” high Floor Space 5'6"x 3'3"x5'9” high 
SAVES 510 Ibs. Net Weight |. 900 Ibs. 
STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. 























FREE personal instructions are provided when Perme- 
ator is delivered, assuring perfect mechanical operation, 











BUTCHERS’ SUPPLY COMPANY 








CINCINNATI 16, OHIO 
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© Gliced BACON 


New package developed by DuPont shows over 607 
of bacon—recloses easily—can cut costs up to 107 


The new package, with its economical cellophane overwyrap, offers you 
this unbeatable combination of advantages: Lit} 
Over 60% of your bacon can be seen. You—and retailers—profit from the 
proven sales power of a sparkling-clear cellophane bacon package. Visibilith | 
sparks sales! (2) Real Consumer Convenience! Opening and reclosing i 


EASY TO ein IN ae PLANT EASY TO HANDLE IN THE HOME 





1. New flap (shown ex- 2. Package handles easily 3. Cellophane overwrap is 1. Cellophane overwrap is 2. New back flap folds over 3. ‘Flap locks —, 
tended) is double-folded in on the line, just like reg- neat, efficient. Flap stays removed, discarded. Home- unused bacon, becomes a Package is pet 
position under board. ular bacon board. tight under board. maker takes bacon. neat, protective cover. handy storage un! 














EW SALES POWER! 


TOP QUALITY <> IN SHOW-PAK 


SG gar ay 


SLICEI Dd BAC O INI 














SHOW 
PAK 





© Sliced BACON 


9, easy, quick and clean. Homemaker removes cellophane... takes slices she 


wants... folds the back flap over the bacon, making the package a neat, pro- 
9 lective unit. (3) Lower Packaging Costs! As much as 10% lower material 


costs than any window carton currently being used. You don’t need special 

yolf equipment, either. You get top efficiency on standard machines at production 
ty} speeds unsurpassed by any other bacon package unit. 

thei this pack Ask him to show you how you can get maximum selling 

ili} power... maximum efficiency...at minimum cost with this new bacon package. 

ig 1 You'll be dollars ahead! Du Pont Co., Film Department, Wilmington 98, Del. 


cellophane 


REG. U.S. PAT. OFF. 
BETTER THINGS FOR BETTER LIVING 
. . THROUGH CHEMISTRY 


















966 PAGES OF 


PURCHASING INFORMATION 


IN THE 1961 
PURCHASING GUIDE 
THE “YELLOW PAGES’ 
OF THE MEAT INDUSTRY 



























Your GUIDE Includes 


The “Yellow Pages” of the Meat 
Industry—a Complete Directory 
of Classified buying Information, 
with an alphabetical 8-page 
Subject Index for speedy refer- 
ence to Product Heads. 


Over 200 pages of Catalogs 
giving detailed information on 
Products of Leading Suppliers 
to the Meat Manufacturing In- 





















dustry. 
Refer to the “Yellow Pages” of the Meat Industry following them present additional product in- 
to determine who supplies the item you want. formation in the various plant sections of the 


Purchasing Guide. Such information will help 
you make your purchasing decisions quickly 
and surely. 

The suppliers with bold face listings and a code Tell your suppliers how the Guide helps you. 


You will find virtually every one of the 2400 or 


more items you might use. 


USE YOUR PURCHASING GUIDE TO SAVE TIME 


THE PURCHASING GUIDE FOR THE MEAT INDUSTRY 
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Tex-IMPA’s Dallas Meeting 
[Continued from page 12] 





nerchandising program can be planned and executed; 
tcan be adjusted up or down to suit the specific needs 
ofany meat manufacturer. 

IMAGE BUILDER: Multi-color advertising, especially 
vith billboards, is among the most effective ways 
) promote food, the Tex-IMPA audience was told by 
Harold Gross, president, 144 Corp., Chicago. The reasons 
for this are several. First, color tends to create a pres- 
tige image, which is highly desirable for food advertis- 
ing, Second, billboards create an image with the viewer 
in an effortiess manner. He need not read, listen or 
een look with great concentration. The cumulative 
exposure builds the image. Third, billboards by being 
placed close to the shopping center can perform a recall 
function when the shopper is in the supermarket with 
its myriad of products. Based on the number of prod- 
ucts, the average time spent shopping and items pur- 
chased by Mrs. Consumer in the supermarket, every 
time one item is purchased, 249 are rejected. This 
makes the image recall a vital factor. 

A newspaper advertisement can be merchandised 


effectiveness of any advertising program can be 
secured only by premerchandising the program, he said. 
If this effort secures a second row of frankfurts in the 
display case, the sales will increase by 275 to 350 per 
cent, By promoting an overall multi-color advertising 
campaign, one frankfurt manufacturer increased his 
sales by 181 per cent for the year and a sliced bacon 
manufacturer boosted his by 87 per cent, Gross reported. 
A $12,000 promotional campaign secured virtually blan- 
ket coverage in Washington, D. C., he claimed. 

Gross showed several multi-color advertisements pre- 
pared for Nat Buring Packing Co., Memphis, and Agar 
Packing Co. and Vienna Sausage Mfg. Co., Chicago. 

The most important food item in the supermarket is 
meat, observed Buddy Minyard, merchandisig direc- 
tor, Minyard’s Markets, Dallas. From one-fourth to 
one-half of the supermarket’s advertisement in the 
daily newspaper is devoted to meat. Nine out of 10 
complaints received by the store also center on meat, 
stemming from failure to cook it correctly, Minyard 
sid, Meat packers by conducting demonstrations can 
do much to expand the knowledge of meat cookery. 
Too frequently the new housewife boils a frankfurt to 
death. Cookery knowledge with fresh meat is needed. 


EXHIBIT area was bus- 
fling with activity as 
Tex-IMPA delegates 
viewed booths of na- 
tional and regional 
suppliers to meat pack- 
ing industry. Texas 
Governor Price Daniel 
named week of August 
6-12 as Texas Live- 
stock and Meat indus- 
ty Week, and Dallas 
Mayor Cabell issued 
@ similar proclamation. 
Convention attracted 
more than 50 exhib- 
itors to Sheraton-Dallas 
Hotel for three days. 
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before and after its appearance, Gross pointed out. Full : 


The packer who can supply a quality meat product to 
specification is certain to share in the expanding res- 
taurant business, which will amount to $16,500,000,000 
nationally in 1961, asserted W. E. (Buckshot) Price, 
executive assistant, Texas Restaurant Association, Aus- 
tin. To get the restaurateur to buy, prepare and serve 
a quality item, the Texas association will conduct an 
educational program costing $5,500,000 in the next 10 
years. Restaurants will be buying meat to specifications 
determined by previous customer preference sampling. 
A greater share of the business will be done in portion 
cut packaged meats since these have inherent advan- 
tages for both the public feeder and the meat purveyor. 

SPAN THAT GAP: Each packer needs to establish 
a connective bridge between himself, the retailer and 
the consumer, commented Augie R. Ring, sr., sales 
manager, B. Heller & Co., Chicago. Meat is the single 
largest expenditure in the food budget. There are suf- 
ficient cuts from meat now available so a housewife can 
serve a different meat dish each day of the year, Ring 
pointed out. Unless this fact is graphically presented at 
the meat counter, the meat industry will not be reach- 
ing its total sales potential. As an example of other facts 
that should be glamorized, he noted that the nation ate 
enough meat last year to fill a train of refrigerator cars 
extending 8,700 miles, and the meat industry produced 
about 27 tons of meat a minute during the year to 
supply this need. 

Convenience type meat cuts should be merchandised 
to expand their sales, Ring said. While fresh meat con- 
sumption increased by 30 per cent from 1949 to 1959, 
canned foods with their convenience and variety in- 
creased 64 per cent. Meat industry salesmen must be 
prepared to help the retailer merchandise meat if they 
are to hold their share of the food market, Ring em- 
phasized. He told of one retailer who turned over his 
entire smoked meat business to a packer salesman in 
exchange for one new merchandising idea per week. 
The new idea application was not restricted to the meat 
department. Both parties benefited immensely. 

Valuable merchandising information, such as meat’s 
nutritional advantages as the complete protein, proper 
cooking temperatures, etc., has been discovered through 
industry-sponsored research over the past 40 years and 
should be funneled into an aggressive packer-directed 
merchandising effort in the form of cookery, dietary 
and cutting charts, Ring suggested. 

NATIONAL AFFAIRS: L. Blaine Liljenquist, presi- 
dent and general manager of the Western States Meat 
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Here is the simple way to discharge 
slack barrels of meat directly into 
the grinder tray—automatically. 

At the touch of a button, the St. 
John bucket elevator will raise a 
heavy barrel of meat, swing it over 
and dump the contents into the 
receiving tray. Ends costly manual 
unloading forever... saves time... 
saves labor .. . saves money. 

With a cradle fabricated of heavy 
stainless steel, the unit is suitable 
for inspected plants, and is avail- 
able with the container made as an 
integral part of the hoist or with a 
platform and spring-loaded latch 
to hold removable barrels in place. 
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Packers Association, told the general business Session 
that a large part of the economic strength of the nation 
stems from business associations which focus the intel. 
ligence of an industry on mutual problems. WSMPA is 
working for stricter enforcement of Title II of the 
Packers and Stockyards Act and to this end is advocat. 
ing a separate agency status for the Act’s administrators 
he reported. The association also is supporting legisla- 
tion to require 60 to 90 days’ advance notice prior to 
any merger since it is easier to prevent than to untangle 
a merger, Liljenquist said. He claimed that one packe 
has been a party to 169 mergers since 1930. Economic 
concentration in the retail field, from which 250,000 
small retailers have been eliminated in the past 20 
years, makes necessary the proposed legislation (HR- 
3798) that would prevent retailers with annual sale; 
of $30,000,000 or more from engaging in meat processing 
and meat packers with this sales volume from entering 
the retail field, the WSMPA president declared, 1) 
protect the small meat processor, loss leader sales 
should be prohibited as proposed by Rep. Wright Pat. 
man (D-Tex.), he claimed. 

The present farm program will net a savings of 
$700,000,000 annually, predicted Rep. W. R. Poage (D- 
Tex.), vice chairman of the House agriculture commit- 
tee, who claimed that it will reduce wheat acreage from 
85,000,000 to 55,000,000 acres and cotton from 43,000,000 
to 16,300,000 acres. He defended farm controls by point- 
ing to government attempts to match effective supply 
with demand in the areas of transportation, oil produc- 
tion, banking and labor, where the 40-hour week 
stretches supply. The licensing of various professions 
also controls supply. To wipe out farm controls in one 
step would bankrupt the livestock industry, he said. 

In conjunction with the convention, a grading dem- 
onstration was conducted in the beef coolers of Texas 
Meat Packers, Inc., by R. Vance Graham, district super- 
visor, Texas and New Mexico area, meat grading service, 
U.S. Department of Agriculture. 

DISCUSSION GROUPS: “U-Too” tables, a series of 
small discussion groups on several industry topics, 
yielded practical suggestions. At the state legislative 
activities table, Dr. A. B. Rich, Texas State Department 
of Health, Austin, reported in response to questioning 
that state law requires any product containing more 
than 3.5 per cent added cereal to be labeled “Imitation” 
in letters at least as big as those identifying the product. 
Any imitation frankfurt also has to be packaged in 1- 
or 2-lb. consumer units. While the department is weigh- 
ing the desirability of permitting 3-lb. packages of 
imitation frankfurts, Dr. Rich said, the law clearly 
prohibits selling of the imitation items in bulk boxes. 

There are violations of the law, enforcement of which 
is circumscribed by lack of manpower, Dr. Rich con- 
ceded. The Texas legislature has appropriated funds to 
recruit a staff, but to hire and train qualified personnel 
takes time, he observed. He reported that 100 plants 
now are under the voluntary state meat inspection 
program, which is patterned after the federal program. 

In the enforcement of weights and measures regula- 
tions, officials recognize that high-speed machine pack- 
aging may produce some packages that are slightly ur 
der declared weight, Dr. Rich said. However, in any 
weight sampling, they also expect some of the packages 
to be overweight. The percentage that can be under 
stated weight is clearly defined, he reported. 

In the session on USDA grading and school lunch 
programs, one packer complained that after many yar 
the grading rules are being changed, requiring him to 
split his calves before grading. He contended that this 





practice would unduly increase his shrink and bone 
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igeing, reporting that he splits calves just prior to ship- 
nent. David Pettus, director of the USDA Livestock 
Division, said that the district grading supervisor would 
investigate this complaint. 

John Slaughter, USDA food program, Dallas, reported 
that various Texas school districts spent approximately 
995,500,000 last year for school food programs and about 
per cent of the total went for red meat. The federal 
government contributed meat and poultry for about 39 
of the 180 meals served by the average participating 
ghool during the year. Ground beef and pork (not 
usage) and frankfurts are leading items purchased. 

SAUSAGE SUGGESTIONS: In the discussion on 
usage, under the chairmanship of William Dottley, 
Dottley’s Merchandise Mart, Inc., McGehee, Ark., sev- 
eral suggestions were advanced. When purchasing any 
material, the front office should consult with the sau- 
sage maker to check on the compatibility of the items. 
Cited was the example of a food phosphate and flour 
additives that looked good in the emulsion stage but 
tuned into plain mush upon heat processing. Several 
gasoning representatives stressed the need for quality 
product, noting that this is the only way to get greater 
sausage consumption. Quality to be meaningful must 
be monitored by a quality control program. This is 
especially true of the lower grade product for it can 
tolerate no deviation if it is to hold acceptance. People 
now frequently eat sausage meat by itself, without 
bread or bun, and the quality quickly is apparent. 

One packer commented that he makes several brands 
of frankfurts and bologna but pushes his top grade in 
promotions. While there is a risk that some retailers 
might try to pass off the low brand as the top brand, 
the risk is small as long as the packer aggressively 
promotes his top brand, the group agreed. 

In the packaging discussion, with Irving Pierce of 
Samuels & Co., Dallas, as chairman, it was brought out 
that four-color casings cost about twice as much as 
two-color casings. If the casings are removed in a retail 
slicing and packaging operation before the consumer 
sees them, as they often are, this extra cost is needless, 
itwas noted. However, if the large product is displayed 
ina retail show case, the cost might well be justified. 
Indecision about what is wanted in a package design 
often hikes the cost needlessly, the group was advised. 
Tex-IMPA officers elected for 1961-62 are: president, 


Paul Crouch, Panhandle Packing Co., Pampa; vice 
Country Sausage, 


president, Jerry Owens, Owens 
Richardson; secretary, Jack Kreck, Kreck Packing Co., 
Dallas, and treasurer, Austin Cash, Cash Brothers, Dal- 
las. Newly-elected directors are: Lewis Coe, Broadway 
Sausage Co., San Antonio; Ken Dilldine, Glover Pack- 
ing Co., Amarillo; John C. Ebner, Ebner Packing Co., 
Wichita Falls; Herman Waldman, Dallas City Packing 
Co, Dallas; Joe Coble, Palestine Packing Co., Palestine; 
Joe Hays, Texas Packing Co., Sweetwater, and Sam 
Rosenthal, Samuels & Co., Dallas. Carry-over directors 
are: M. B. Barefield, Select Meat Co., San Antonio; 
Vernon Calhoun, Calhoun Packing Co., Palestine; John 
Zummo, Zummo Meat Co., Beaumont; Ed Mayrant, 
Eddy Packing Co., Yoakum, and Sam Kane, Sam Kane 
Co, Coprus Christi. Fred Doehne, Doehne Provision 
Co, Corpus Christi, the 1960-61 president, became 
honorary board chairman. Jim Camp continues as exec- 
utive director. 

The Dallas meeting may have been the group’s last 
‘onvention as the Texas Independent Meat Packers As- 
Sociation. The board has voted to change the name to 
*xas and Southwestern Meat Packers Association and 
to solicit membership in adjoining states. The action is 





subject to approval by Tex-IMPA members. 
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Wherever you 
have to transport 
and then hold prod- 
ucts in your plant, 
these multi-purpose & 
Flex-Stack racks can pro- 
duce important econo- 
mies in time and labor. 
For example, in pulling 

loins, simply rack them 

... transport to holding area . . . store and age—without ever 
un-racking. Use them, too, for handling cured hams’ after 
packaging, for beef sides or for any moving-storing job. 


Catalog No. 630 


Best of all, these racks are so flexible (as their name implies) 
that they can be adapted to suit your needs—yet they remain 
economical in both original cost and future maintenance. 
Standard construction includes combinations of 3, 4 or 5 
racks and a combination of wheels and legs, including 4 legs 
for easy lift-truck handling. 
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Stainless’”’ 
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Move Your Product Out of the Case... into the cart. You need controlled quality to get 
the sales that spell success. Much depends on the materials you give the sausage maker and 
his skill in working with them. But an important part of success is also his tools, grinders, 
cutters, emulsifiers, smokehouses, and the arrangement of them into an integrated system. 
Koch is now offering advanced new tools for sausage makers. Tools that make tastier 
products, juicier, meatier wieners, and hamburgers that taste like steak. For a single new 


machine or a complete system, see what’s new from Koch. 


Liberal time payment and equipment rental plans “ Koch Supplies Inc. 
1411 West 29 St., Kansas City 8, Mo., U. S. A./ PLaza 3-2150 / TWX: KC 225 / CABLES: KOCHEQUIP : 








ALL MEAT... output, exports, imports, stocks 





Meat Production Settles; Below Last Year 


Production of meat under federal inspection for the week ended 
August 19 settled to 406,000,000 lbs. from 408,000,000 Ibs. for the 

vious week and also fell below last year’s volume by about 5,000,- 
900 Ibs. Cattle slaughter, the only class which showed an increase over 
the previous week, was steady with last year. Hog slaughter, mean- 
while, declined by about 45,000 head from the previous week and 
numbered about 56,000 head below kill for the same period of 1960. 
Calf kill, while steady with a week ago, was down from a year ago 
and slaughter of sheep was down from the previous week, but the 
same as last year. Estimated slaughter and meat production appear 





below as follows: 


BEEF 
‘Week Ended 


Aug. 19, 1961 


Aug. 12, 
Aug, 20, 1960 


Lambs, 369,561. 
LOW WEEK’S KILL: Cattle, 154,814; 
Lambs, 137,677. 





AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Live 


Number Production 
M's Mil. Ibs. 


VEAL 
Number Production 
M‘s Mil. Ibs. 


Aug. 19, 1961 11.2 280 12.6 406 
Aug. 12, 1961 11.4 285 12.8 408 
‘Aug. 20, 1960 12.7 280 12.6 411 


‘061 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


Dressed 


PORK 
(Excl. lard) 

Number Production 
M‘s Mil. Ibs. 
1,075 
1,120 
1,133 

LAMB AND 

MUTTON 

Number Production 


M's Mil. Ibs. Mil. Ibs. 


Hogs, 641,000; Calves, 55,241; Sheep and 


HOGS 
Live Dressed 
241 139 
243 139 
241 139 
SHEEP AND LARD PROD. 
LAMBS Per i. 


Live Dressed cw. 
95 45 oa 
95 45 


95 45 13.9 








‘ US. Loses Ground on British 


lord Market; 5-Mo. Share 68 °/, 
4 The United Kingdom imported 
145,000,000 Ibs. of lard in the first 
five months of the year, the For- 
Bem Agricultural Service has re- 
ported. This volume was 26 per cent 
smaller than the 197,000,000 imported 
by that country in the same period 
of last year. 
Of the five-month total, the 
Vaited States supplied 98,345,000 Ibs., 
or 68 per cent, compared with 160,- 
634,000 Ibs.. or 82 per cent, in 1960. 
On the other hand, France, Den- 
mark, the Netherlands and Belgium 
inreased their lard shipments to 
the U.K. in the same five months. 
UK. lard imports by country of 
origin and percentage of total in 
January-May, 1961 and 1960 are 
below as follows: 
—Jan.-May, 1960— —Jan.-May, 1961— 
Quan- Pct. of Quan- Pct. of 
tity total 


1,000 
pounds 


a) 


Sononneon 
oO 


Sivoo ta.steboe 
Svoosauwad 


CuNRRweNN 


_ 
~ 


HE NATIONAL PROVISIONER, AUGUST 26, 1961 


Fine Oregon Shopkeeper For 
Selling Uninspected Meat 


An Oregon meat market operator 
was fined recently for selling unin- 
spected meat to the public. The 
operator, who did his own cutting, 
was fined $50 of which $30 was sus- 
pended. A state inspector had traced 
the meat to a farm-killed animal 
which had not been submitted for 
state inspection when it was to enter 
retail channels. 

Farmers in Oregon may slaughter 
and sell their own animals, the State 
Department of Agriculture points 
out, if the farmer himself sells di- 
rectly to the consumer. In such a 
case the carcass must have attached 
to it the special “uninspected, but 
believed by the farmer to be whole- 
some” stamp. 


Canada’s Foreign Meat Trade 
Shows Balance in Her Favor 


Canadian exports of livestock, 
meat and by-products traditionally 
have helped to balance the coun- 
try’s foreign trade. Last year, ac- 
cording to the Meat Packers Coun- 
cil of Canada, live animal exports 


earned $35,000,000 more than the 
cost of imports. Red meat exports 
were valued at $44,000,000 com- 
pared with imports of $30,000,000. 
Pork exports exceeded imports by 
$22,000,000, canned meat exports ex- 
ceeded such imports by $5,500,000 
and beef had an advantage of $500,- 
000. Mutton and lamb imports to- 
taled $4,600,000, while exports were 
valued at $38,000. Export shipments 
of hides, skins and wool were 
valued at $7,000,000 over imports. 


USDA Buys 504,000 Lbs. of 
Ground Beef in New Program 


The U. S. Department of Agricul- 
ture announced the purchase this 
week of 504,000 lbs. of ground beef. 
Purchase of the meat was the first in 
the government’s renewed buying 
program to furnish meat for schools 
participating in the National School 
Lunch program and to help bolster 
the cattle market. 

Prices paid for the meat ranged 
from 40.45¢ to 41.99¢ per lb. for a 
total cost of $209,000. Offers were ac- 
cepted from five of 20 bidders who 
had offered an aggregate of 12,789,- 
000 Ibs. of the product. Offers ac- 
cepted this week are due for delivery 
during the period from September 
25, through October 1, 1961. The 
buying program will be continued 
until further notice. 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute on August 
12 were 12 per cent smaller than 
two weeks earlier and 45 per cent 
below last year. 

Stocks of lard and rendered pork 
were 1 per cent smaller than two 
weeks before and 11 per cent below 
a year earlier. 

The accompanying table shows 
how August 12 stocks compared as 
percentages of holdings two weeks 
previously and a year earlier. 

July 29 Aug. 13 
196 1960 


Frozen Pork: 


Other Pork 
Total frozen pork 
Pork—cured, in cure: 
D.S. bellies 
Fat backs 
Hams, S.P.-D.C. .......... 
Picnics, S.P.-D.C. ........ 
Bellies, S.P.-D.C. 
Other cured, in cure 
Total cured, in cure 
Total pork prod. 
Lard and RPF 








PROCESSED MEATS... SUPPLIES — 





July Meat Processing Has Small Edge Over Year Ago; 
Sliced Bacon Down; Lard Rendering Shows Gain 


ROCESSORS maintained a rel- 
atively high production level of 


meats and meat food products in the 


four weeks of July, and compared 


with output for the same period of 


last year, raised the volume of their 
operations somewhat. Aggregate vol- 


ume of all products handled in the 


backs 
Franks 


up from 1,284,996,000 Ibs. in the same 
period of last year. 


Sausage output, while up slightly 


on the whole, showed small cut- 
in volume of two classes. 

and weiners 
smoked or cooked product showed 
gains over last year. 


and other 











roasts was adjusted downward a 


shade from July volume last yeg 
In the case of pork products, pro- 
duction worked two ways. Proges. 
sors sliced 84,373,000 Ibs. of bacon 
for a small reduction from 87,631,00) 
Ibs. in July, 1960, whereas the ley¢ 
of rendered lard rose to 135,069,00) 
Ibs. from 133,136,000 Ibs. last year 
Meanwhile, hog slaughter for the 
month was up from last year, 




















four weeks at 1,305,718,000 Ibs. was Preparation of steaks, chops and 

MEATS AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION, 

MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL is ei cant ag Finished’ Produc 
INSPECTION—JULY 2 THROUGH JULY 29, 1961, COMPARED WITH Consumer 
CORRESPONDING PERIOD, JULY 3 THROUGH JULY 30, 1960 Slicing and _ Packages 

July 2-29, July 3-30, 30 Weeks 30 Weeks Institutional or Shelf 

Placed in cure— 1961 1960 1961 1960 Sizes Sizes 

RO sr calc sil, C.loaaa ane 12,584,000 11,628,000 92,781,000 92,020,000 pho Ho 

GRAS lea BSR Raia at 240,506,000 244,602,000  1,841,529,000 1,955,432,000 ) 

MURS ihe NS Se ed 350,000 917,000 4,392,000 3,637,000 Luncheon meat ...... 10,746,000 12,515,000 
Smoked and/or dried— Canned hams ........ 16,037,000 520,000 

Ta SRD RIOT i ORE tpg 4,433,000 4,309,000 26,581,000 29,335,000 Corned beef hash 256, 3,280,000 

oe rete Yi 185,050,000 193,017,000  1,404,051,000 —1,454,667,000 Chili con carne ...... 497,000 — 7,924,000 
Cooked Meat— WIMDTER: - ose accwavicice 273,000 

EY oe Pathe nd aus we oe Gap eco 5,598,000 7,024,000 53,176,000 53,677,000 Franks, wieners in brine ...... 161,000 

Sy RS ee ie 16,022,000 19,024,000 132,339,000 153,995,000 Deviled ham ...... eee tetas 454,000 

© abbas aeighbwso.c.09 beans 395,000 95,000 2,266,000 1,385,000 Other potted or deviled 
Sausage— meat food products ........ 2,616,000 

Fresh finished .............. 15.346,000 15,422,000 136,630,000 147,327,000 Tamales ...-.-.+-+-- 159,000 1,951,000 

To be dried or semi-dried 10,149,000 10,159,000 73,759,000 73,413,900 Sliced dried beef 19,000 172,000 

Franks, wieners .............. 62,279,000 62,184,000 418,863,000 415,949,000 Chopped beef ........ ...... 630,000 

Other, smoked, or cooked 55,379,000 55,082,000 416,029,000 391,157,000 Meat stew (all product) 420,000 — 6,304,000 

Total sausage .............. 143,153,000 142,787.000  1,025,281,000 —1,027,846,000 Spaghetti meat products 219,000 5,599,000 
Loaf, head cheese, chili, jellied prod. 16,487,000 16,286,000 117,504,000 118,268,000 Tongue (other 
Steaks, chops, roasts .......... 46,913,009 47,072,000 360,625,000 353,755,000 than pickled) ...... 21,000 76,000 
eee 138,000 000 1,307,000 1.314,000 Vinegar pickled 
DO UOR, aoc oun as seen 84,373,000 187,631,000 587,568,000 6 11,802.000 products .....--.-- 595,000 1,026,000 
A SOUNEE oo once seccecs. 26,804,000 25,379,000 184,724,000 175,375,000 Bulk sausage ........  --++++ 229,000 
SSSA RE ao peer 17,713,000 16,105,000 124,397,000 117,794,000 Hambureger, roasted or 
Miscellaneous meat product 16,517,000 13,274,000 128,056,000 114,208,000 corned beef, meat 
Lard, rendered ................ 135,069,000 133,136,000 1,169,791,000 —_1,211,231.000 and. @6avy.....5.5-+: 615,000 7,236,000 
Ey MUON, os vo vcctlnccnsecye 106,196,000 199,847,000 871,133,000 897,776.000 Soups .......-0205--- 914,000 20,041,000 
RRR cee fi ec ke, 4,652,000 4,370,000 38,023,000 41,265,000 Sausage in oil ....... 179,000 197,000 
WIS AAMIOW «ooo esc leeks sak 31,342,000 30,388,000 251,286,000 210,480,000 CESS re rep edi ! 
Compound containing animal fat 60,746,000 52,306,000 475,169.000 444,485,000 Brains a Pishager sity 8 445 rata 164,000 
Oleomargarine containing animal fat 13,495,000 9,110,000 80,958,000 84,865,000 Loins and picnics ... 1,966,000 92,000 
Canned product (for civilian use All other meat with 

and Dept. of Defense) ....... 137,183,000 126,631,000 1,451,553,000 —_1,367,526,000 meat and/or meat 

LE eS 1,305,718,000 — 1,284,996,000 10,437,637,000 10,524,547,000 by-products—20% 

*These figures represent “inspection pounds” as some of the products may have been OF Ee 8s as 8s aig Yi 523,000 5,873,000 
inspected and recorded more than once due to having been subjected to more than one Less than 20% .... 64,000 15,5808 
distinct processing treatment, such as curing first and then smoking, slicing. Totals 0... ss eeeeees 34,098,000 96,545,000 

. \ 
DOMESTIC SAUSAGE CHGO. WHOLESALE | SAUSAGE CASINGS Sheep casings: roe 
Pork, sausage, bulk (f.0.b. Chgo.) SMOKED MEATS 24/26 MM. .....0.-0008 i 
ee ee eee 37 @39 | . ices ed to manu- TS Se i » z 
Pork saus. sheep cas., SEOs: Se ey: SNE | Or pckauay ak conan 20/92 mm. |...cccsded 3.6563. 
in 1-Ib. package ....54 @63 Hams, to-be-cooked, (av.) | Beef rounds: (Per set) 18/20 mm. .......ssed 2.75@2.8 
Franks, sheep casing, 14/16, wrapped ...... 52 | Clear, 29/35 mm. ....1.25@1.50 16/18 mm. ......+.+++ 1.651% 
in 1-lb. package ....64 @71 — — Clear, 35/38 mm. ....1.30@1.50 
Franks, skinless, 1-lb. ..4914@51\% ‘16, wrapped ...... 53 < 4 4 . 1.10@1.40 
Bologna ring, bulk :...50%4@60 Hams, to-be-cooked, | Gear, 38/40 mm. ....135@1.60 CURING MATERIALS 
Bologna, a.c., bulk ....41 @43 » wrapped ...... 52 | 00@1. Se 
Smoked liver, n.c., bulk 55 @60 | Hams, fully cooked, Not clear, 40 mn/dn 802 85 Nitrite of soda, in we 
Smoked liver, a.c., bulk 40 @48 16/18, wrapped ...... 53 : : ns bbls., del. or £.0.b. Chgo. 
“ri | Beef weasands: (Each) pure refined gran. nitrate 
Polish sausage, self- Bacon, fancy, de-rind, - 
| No. 1, 24 in./up 15@ 18 of soda, f.o.b. N.Y. ..++ 56 
service pack. ........ 68 @74 8/10 Ibs., wrapped 48 } nitrate 
New Eng., lunch spec. 65 @71% Bacon, fancy, sq. cut, seed- | No. 1, 22 in./up ....... 16@ 18 pure refined powdered 1088 
Olive loaf, bulk ...... 471% @54 less, 10/12 Ibs., wrapped 49 | Beef middles: (Per set) of soda, f.0.b. N.Y. «+ 
Blood, tongue, n.c. ....52144 @66 Bacon, No. 1 sliced, 1-lb. } Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.0.b. ue 
Blood, tongue, a.c. ....47144@64 heat seal, self-service, pk. 60 | Spec. wide, 2%-2% in. 3.00@3.10 Chgo. gran., carlots, ton .. 
Pepper loaf, bulk ...... 5214 @68 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-lb. a0 
Pickle & pimento loaf .4414@54 Narrow, 1%-in./dn. ...1.10@1.20 a ong f.o.b. whse., Chgo. . #! 
Bologna, a.c., sliced, 5 ugar: 

6, on pack. doz. 111 .287@3.60 SPICES | Beef bung caps: (Each) f.0.b. spot, N. Y¥. ..-.sas0 6M 
New Eng. lunch spec., (Basis Chicago, original Clear, 5 in./up ...... 42@ 46 Refined standard cane is 
i ¥ | Clear, 4%%-5 inch ...... 34@ 38 gran., delv’d. Chgo. .---+ 

sliced, 6, 7-0z. doz. ....4.17@4.92 barrels, bags, bales) } . 
Olive loaf, Whole Ground | Clear, 4-4% inch ..... 21@ 23 packers curing sugar, 100- 
sliced, 6, 7-0z. doz. ....3.02@3.84 Allspice, prime 86 96 | Clear, 3%4-4 inch ..... 15@ 17 Ib. bags, f.o.b. Reserve, 4 
P.L. sliced, 6-0z., doz. ..2.87@4.80 PORE Soc cscaes 99 1.01 | Beef bladders, salted: (Each) La., less 2% «.++++++re+"* 
P.&P. loaf, sliced, Chili pepper ........ - end 7% inch./up, inflated 99 Dextrose, regular: thie 
6, 7-0z., dozen ........ 2.87@3.60 Chili powder ...... is 61 | 614-7% inch, inflated 16 0 Carelone, (carlo®, Se 
Cloves, Zanzibar ... 59 64 | 51%4-6% inch, inflated 14 Ex-warehouse, 
Ginger, Jamaica 45 50 | 
Pork casings: @er hank) 
DRY SAUSAGE Mace, fancy Banda 3.00 = 3.30 | POS mm./dOwn .. e+: 6.00@6.10 SEEDS AND HERBS 
(cl., Ib.) Mustard flour, fancy 43 | yf onlin alae a py GE Whole Grou! 
SESH Ns oss cont oe 5.40@5.60 26 il 
Cervelat, hog bungs ....1.11@1.13 No. 1 ......22006- 38 | 35/38 mm 4.95@4.50 Caraway seed .....- 7 ry 
SS ee ere 66@ 68 West Indies nutmeg 1.50 | GhjaG Win. ead 4.00@4.35 Cominos seed .....- 
NEL 5 catpss sostss sa 75@ 77 Paprika, American, | ‘ pear tik ae z é Mustard seed 
Eee 9@ 92 a RR ee 56 | Hog bungs: (Each) Faney, “ox. sns sess = 
ee! Sa 1.01@1.03 Paprika, Spanish, | Sow, 34-inch cut ......... 68@70 Yellow Amer. .... 2 4 
Salami, Genoa style ....1.11@1.13 ae Aree ee 80 Export, 34-inch cut ...... 62@64 Oregano .....-++: 37 
Salami, cooked ........ 52@ 54 Cayenne pepper 63 Large prime, 34-in. ...... 48@50 Coriander, 34 49 
Pepperoni .............. 91@ 93 Pepper: Med. prime, 34-in. ....... 38@40 Morocco, No. 1... 54 r] 
eg GND on ad cv ae 1.01@1.03 ee ee SS ae 59 Small prime, 34-in. ...... 19@21 Marjoram, French . 
NE SS hGh Ws x0 b me's oo 94@ 96 SRA er 61 66 | Middles, cap off ......... 72@74 Sage, Dalmatian, ry 
OS er 77@ 79 SE a ap akGiae ov 68 74 oe ee errs 11@12 No. 1 ..cccccecces 
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last Year 
Ucts, pro. CHICAGO 
S. Proges. 
of bacon Aug. 22, 1961 
87,631,0 CARCASS BEEF BEEF PRODUCTS 
| > (carlots, Ib.) (b.) 
S the leve page mi 3714 Tongues, No. 1, 100°s a 30n 
135,069,094 mana 600/700 37 Tongues, No. 2, 100’s _, 26n 
] pe ; 700/800... 37 Hearts, regular, 100° 2534 
ast year Choice, ud ; A 
500/600 ...... 37 Livers, regular, 100’s 19n 
r fi aor. 36% Livers, selected, 35 50's 2416n 
OF the F Good, 600,700 35 Tripe, scalded, 10's 63, 
aesh e, si > es 4 
year, SS ‘cow ||. 31% Tripe, cooked’... | 9n 
aaaeet-cutter cow ..3034@31 Lips, unscalded, 100’s 12 @ 121%, 
Lips, scalded, 100’s pas 1414 
e. SESE alin 534 
Obuc PRIMAL BEEF Curs Langs, 100’ ;..°'*"**’ 614@ 6% 
| T, 2 
bein. ites db. van, se nt 5n 
7 
- loins, 50/70 (lel) 70 @agg 
* Gene | 3 alae 30/70 cer) . FANCY MEATS 
Onsumer Armehux, 80/110 -+..30% @3] Beef tongues, 
1 Packages Ribs, 25/35 (cl) |)! 51 @as SOrneds NO di 33 
1 or Shelf Briskets, Mere 2414 @25 surneGn No: 2). 31 
Sizes Navels, no. 1..." 1314 @ 1414 Veal breads, 6 12 oz 89 
wes) eee 3 ee "25 
» 1-lb./dn. 
D 12,515,009 bo ive, 5/700 48n 
) gaia | Hindtrs., 5/700 “384 BEEF Saus. MATERIALS 
Y Rounds, 70/90 Ibs. ._. 48 
7224000 Tr. loins, 50/70 (lel) 67 @73 FRES : 
—— Sq. chux, 70/90. 32 Canner-cutter cow meat, oe 
, ly ih SO i 
<n op ges Bull meat, boneless : 
2.616 Ribs, 30/35 (el)... 47 @ 48 barrels NCC eee 4714 
616,000 Briskets, (lel) |. °° 2414 @25 Beef trimmings. 
1,951,000 Navels, no. 1 |||" ’’ 1314 @ 141% 75/85%, barrels __._. 33 
172,000 Planks, rough no. 1 1414 Beef trimmings. 
630,000 : 85/90%, barrels os 38 
6,304,000 Good (all wts.): 2 Boneless chucks, 
5,599,000 Rounds . TO. ee eS 47 @ 48 barrels abe Oe cic, 43 
Briskets PPeMiRe Gas cy 24 @25 Beef cheek meat, 
76,000 Sat 30 @31 trimmed barrel 903, 
ee 39 60 Beef head meat, bbls. 28 
4 odiniaaeatee 61 @63 Veal trimmings, 
b boneless, barrels _.. F 4214 
COW, BULL TENDERLOINS 
Saaee | Gitorede, tresn (Job lots. 1b.) VEAL SKIN-OFF 
20,041,000 Cow, 3 Ib./down |... 63 @67 Prime, 90/1909 Pee eeeeeee 58@54 
197,000 Cow, 3/4 Ibs, .. 11° 7" 70 @74 an lek i at 52@54 
poy menos... 87 @g92 al ee 49@50 
92,000 Cow, 5 Ibs/up 7 '*"*’ 100 @105 Choice, BUREN one e oo 48@50 
. Bull, 5 Ibs./up .... | 100 @105 ee ao 45 @47 
Commercial, 90/190 | 39@42 
Utility, LE SE IEE 33 @36 
seam CARCASS LAMB citi « a em hee 29@32 
5,836,000 ‘ el., 1b.) 
6545 0 | Prime, 30/45 Ibs, 39 @41 BEEF HAM SETS 
| Prime, 45/55 OS en 39° @41 I 
; o nsides, 12/up, Ib, +++.54144 @55 
—~ Prime, 55/65 Ri << 38 @ 40 Outsid 8/ Ib 5314 @54 
Choice, 30/45 jbs 39 @4] rekleg, gues ID... 5814 
Choice, 45/55 Ibs 39 @4] Knuckles, 714/up, Ib. 54 @54% 
Seseen | Citice, 55/65 Ibs, * °°" 38 @40 — 
i Cod all wis, | 7 '' 37 @39 n-nominal, b-bid, a-asked 
4.25@4.5 
3.65@3.75 x 
2.75 @2.85 
1.65@1.75 
PACIFIC COAST WHOLESALE MEAT PRICES 
FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
ALS Aug. 22 Aug. 22 Aug. 22 
(Cut) Choice, BOO Tite $40.50@41.50 $42.00@ 43.00 $40.50 @ 42.00 
». $12.8 Good 5200, Ibs. Bee 39.50@41.00 40.00 @ 42.00 40.25@41.50 
5 eae 38.00@ 40.00 40.00 @ 41.00 39.00@ 41.00 
= 5% Good, o> Se 37.00 @ 38.50 39.50@ 40.00 38.50 @ 40.00 
rate Stand., 3-600 Mo. 5 37.50@ 39.00 38.00@ 39.00 36.00 @ 39.00 
-- 10% cow: 
aT) Commercial, all wts, - 30.50 @ 33.50 31.00@ 33.00 31.00 @33.00 
' Utility, Bere Wine 31.00@ 32.50 30.00 @ 32.00 30.00 @ 32.00 
- 29.0 > eta 29.50@ 31.50 39.00 @ 31.00 29.00 @ 32.00 
Bull, util, & ORS ... 36.00@ 38.50 38.00 @ 40.00 37.00@ 39.00 
» OT Prese 
CALF; (Veal) 
as once, 200 Ibs./dn. - 46.00@49,00 None quoted 45.00 @ 49,00 
» 200 Ibs./dn, |, |" 41.00@ 46.00 42.00@ 46.00 44.00 @ 47.00 
LAMB (Carcass): 
ad pre, 45-55 ae 40.00@41 00 37.00@ 40.00 34.00 @ 37.00 
66 Chole rad = eee rs een Free 38.00 34.00 @ 37.00 
or ws. @ 00.0.40-00 -34.00@ 37:00 
quate 45-55 Ibs, [1 1°"": 39.00 @ 40.00 35.00 @ 38.00 34.00 @ 37.00 
© (ip dtaall SORE 35.00 @39.00 34.00@ 38.00 31.00@ 34.00 
ap oe PORK; (Carcass) (Packer style) (Packer style) @acker style) 
41 Fs 75 Ibs. U.S. No. 1-3 None quoteg None quoteg 33.00 @ 34.00 
9 S: 
8 
i. toe, 3,0 5 ae 50.00@54.00 50.00@55.00 50.00 @54.00 
Perc, 49.00 @53.00 49.00 @54.00 50.00@54.00 
ee PY ¢ 
yy (Smokeq) (Smoked) (Smoked) 
i ae 32.00@ 37.00 34.00 @ 38.00 31.00@ 35.00 
HAMs; 
12.16 
oD it = Betis os 46.00@ 52.00 49.00@51.00 46.00@51.00 
PENTA esiemee, . 45.00@ 50.00 47.00 @ 49.00 45.00 @ 50.00 
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Pork cheek 
trimmed barrels 
Pork cheek 

untrimmed 






meat, 


33 













Choice heifer, 
Cow, utility 


5/700 .. 





NEW YORK 
Aug. 23, 1961 
CARCASS BEEF AND CuTs FANCY MEATS 
Prime steer: -» Ib. Gcl., Ib.) 
linda. GATOR oh Pe Pr Veal breads, Cease ses. 100 
Hinds., 7 Re ot 49 @57 12-02. Sct Or etic? Rae 135 
Rounds, cut across Beef livers, selected . 5.’ 30 
sages En a eR 49 @53 Beef agg ¢ - PNP ONG pais 30 
Rds., dia. bone, f.o, 49 @54 Oxtails, %4-lb., frozen .... 21.) 18 
Short loins, untrim. . 64 @80 
Short loins, trim. --91 @126 VEAL SKIN-OFF 
ial cosa ate 144% @19 eo TEass Prices, Icl., Ib.) 
pCR cpectttioe 51 @ 58 Prime, 90/120 ...... 57 @ 61 
a7 Ae eR 33 @3g Cranes 120/150°°2°2°°", 56 @s9 
vig 26 @34 Gee ie so 49 @52 
ne ysagh aie 144% @1g Choice, 120/156 2. 48 @51 
Choice ateais 3 Goon’: calf, all wts. a en 
: Good, A CT MED @ 
Carcass, 6/700 .... 401% @42 ase i 5. eae 45 @4g8 
Carcass, Uk, ae 4014 @42 Good, 128/199 «| ° °° *~ 45 @47 
Carcass, S/200" 3914 @4] Good calf, all We 39 @42 
Hinds., 6 (a 49 @53 
Hinds., 7/800 |1°'**": 49 @53 CARCASS LAMB 
Rounds, cut across, dcl.. 1b.) 
oe 49 @52 Prime, 30/45 .......... 39 @44 
Rds., dia. bone, £.9. +49 @53 Prime, 45/85 -.;°.°***: 38 @42 
Short loins, untrim. ..57  @6&@ Prime, 55/65 |'""""""": 38 @42 
Short loins, trim. --77 @97 Choice SUG 39 @44 
BEIM oc wiseencvccrn, 14% @19 Choice, (45/55 “1111"°"": 38 @42 
> ana 46 @54 Choice, 55/65 .°11""""": 38 @42 
Arm chucks |" °""*: 3214 @37 Good, 30/45 ..(777°"°": 32 @41 
gl a 25 @33 Good, 45/55... 1177"**- 35 @40 
SOON tedecs cares 14 @18 Cn OR 33 @37 
Good steer: (Carlots, 1b.) 
Carcass, 5/600... 40 @41% Cheles, 20/48 .. 5... 37 @41 
Carcass, | Si 3914 @41 Choice, 45 £3, Ss 36 @41 
Hinds., os Rane 48 @52 Choice, 55/65 °7)"!"7"*" 35 @40 
inds., lee 48 @52 
Rounds, cut across, CARCASS BEEF 
“tage he Oia 48 @51 (Carlots, Ib.) 
ds., dia. bone, f.o. - 481% @51 Steer, choice, 6/700 -+..39 @4] 
Short loins, untrim. | 54 @58 Steer, choice, 7/800 ++-.39 @4] 
Short loins, trim. ---63 @79 Steer, choice, 8/900 -+--38 @40 
a ge ta 144% @19 Steer, 800d, 6/700 --38 @40 
pes GE Ras acts 45 @52 Steer, good, 7/800 ....37 @39 
Arm chucks ... 077°": 32% @36 Steer, 800d, 8/960 -+..35 @37 
PHILA, FRESH MEATS Phila., N. Y, Fresh Pork 
Aug. 22, 1961 PHILADELPHIA: Acl., Ib.) 
PRIME STEER: (cl., Ib.) Loins, reg., 8/12 ..... 49 @51 
Carcass, 5/700 |... 42 @44 Loins, reg., 12/16 ...49 @51 
Carcass, 15. inliaie! 41 @43 Boston butts, 4/8 -+--35 @38 
Rounds, flank off --51 @55 Spareribs, 3-lb./dn. -47 @50 
Loins, full, untr. ...54 @5g Hams, sknd., 10/13 45 @47 
Ribs, S2) es 53 @58 Hams, sknd., 12/14 45 @47 
Armchux, 5-bone --34 @36 Picnics, S.S., 4/6 ....98 @31 
Briskets, 5-bone -23 @926 Picnics, S.S., 6/8 -28 @30 
CHOICE STEER: Bellies, 10/14 |... °°" 32 @34 
NEW YORK del., Ib.) 
Carcass, 5 OO 65 ose 41 @424% Loins, reg 8/12 46 @52 
Carcass, 7/909 |" ** 39 @42 L a Suet = Oe @ 
~ Oins, reg., 12/16 ....45 @49 
Rounds, flank off ...50 @53 Boston butts 4/8 34 @41 
Loins, full, untr. -.50 = Hams, sknd. 12/16 | 146 @52 
Loins, full, Wim... -. 66 @69 a 7 oe 
Ribs, 7-bone ....'""’ 48 @59 Spareribs, 3-lb./dn. . -46% @53 
Armchux, 5-bone --34 @36 
Briskets, 5-bone 23 @26 CHGO. FRESH PORK AND 
GOOD STEER: PORK PRODUCTS 
Carcass, 5 Ll eel 40 @41% Aug. 22, 1961 
Carcass, 7/900 || ""' 391% @41 Hams, skinned, 10/19 46 
Rounds, flank off ...50 @53 Hams. skinned. 12/14 7" 46 
Loins, full, untr. --49 @51 Hames. skinned, 14/16 es 46 
pans full, trim. (1164 @e6 Pienies, 4/6 Ibs." 2514 
Ribe, 7-bone ......." 46 @49 Picnics, 6/8 Li Ee 2414 
Armchux, 5-bone -+-.34 @36 Pork loins, boneless 55 
Briskets, 5-bone ." 23 @26 Shoulders, 16/dn. ...**’ 29 
Cow carcass; Gob lots, Ib.) 
Comm’l., 350/700 --34 @36 ee i 14 
Utility, 350/700 |." **’ 34 @36 Tenderloins, fresh, 10’s 71 
Can-cut, 350/700 --.34 @36 Neck bones, bbls. rr 9 
VEAL CARc;: Choice Goog Feet, sc., bbis. ..°*"’ 6 @7 
60/90 Ibs, ..... n.q. 43@ 46 
90/120 Ibs. 46@49 43@46 OMAHA, DENVER MEATS 
120/150 Ibs, | /! "7: 46@49 43@46 (Carlots, per ewt,) 
LAMB CARC.: pr. Ch. Gooa Omaha, Aug. 23, 1961 
5 fae tee eee 410@42 36@38 Choice steer, 6/700 - -$36.50 @ 37.60 
w/Se ibe... 39@41 36@39 Choice steer, 7/800 .. 36.00@37.00 
55/65 Ibs. 7221 "* | 38@40 35@38 Choice steer, 8/900 -- None qtd. 
Good steer, 6/700 ‘ 3500S ane 
Good steer, 7/800 ... 35. @36. 
CHGO. PORK SAUSAGE Choice heifer, 5/700 |’ 35.50 @ 36.00 
MATERIALS—FResi Good heifer, 5/700 | 34.50 @ 35.50 
Cow, cc, uff, ....,.. 30.00 @ 31.00 
Pork trimmings: (Job los) Pork loins, 2 > Se 42.50 @ 43.50 
0% lean, barrels Nie of 1914 Pork loins, 12/16 ++. None qtd. 
50% lean, barrels ida 21% Hams, sknd., 12/16 -- 43.75@ 44.50 
80% lean, barrels 34 Bost. butts, i Se 30.00 @ 33.00 
95% lean, barrels 45 Denver, Aug. 22, 1961 
Pork hea sigs: ong OO 30 Choice steer, 6/700 .. none qtd. 





35.00 
29.50 @ 30.00 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 23, 1961) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
Rr 8 Serer 45 
. PRE eee dL OE ee 45 
NT eae 45 
| ra i EL eee 44 
41%@42 ...... 18/20 41% @42 
TNS ee: ly SOE 39 
ERR AAR tL 3614 
ERC * i 3414 
Ra EES 3314 
eee SEOs BO FR bse sconds 32 
PICNICS 
F.F.A. or fresh Frozen 
24@24% ...... 4/6 -.24@241%4 
SE. nadup pe es ¢ WE 2314 
Sg Resgpye gatas. i, ERR 2314 
, eee oe: ee 2314 
23.. ea. O/up Be im ....% 22 
2214. ee fresh 8/up 2s in ...n.q. 
. FRESH PORK CUTS 

Job Lot Car Lot 
Seer Loins, 12/dn ...... 4316 
, ESE Leins, IB/1G .....0:: 43 
EET Eeens, Tl2D 2.000008 36 
— Pe Loins, 20/up ........ 32 
33@331%2.. Butts, 4/8 .......... 33 
ES Butts, ee sabe Gal 2814 
TP Butts, 8/up ....... 2814 
6@461%4.. Ribs, 3/ = ..- 44@44% 
1% @32.. Ribs, 3/5 ......... 31% 
a BR, IED 2b cancase 23 


a-asked, b-bid, n-nominal 


BELLIES 

os F.A. or fresh Frozen 

bee cane a each , Serer 
32 PES Rs |) ere 32 
MEE, ve34 5 sam er 331%2b 
DE eich an mam | a 33%2b 
334@R4 ...... lg eer 33% 
324%2@34 ...... eee 3314 
| eS a SO hes toe 321% 


o SA re ae - ot ee Oe 26n 
Re EE 25/30 .........26n 

C. °e « frozen, frech D.S. Clear 
emewees an eo tee 

Wei Giwtkes ssn gE 25n 
19@19% ...... CMe 21n 
a RO RE , i Bere 201%4n 
15% @16 ED ons s:v0eaci 17n 

FAT BACKS 


Frozen or fresh 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
| Perro: Sq. Jowls, boxed ..n.q. 
Serer Jowl Butts, loose .161%4n 
IGA 060088 Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 


FRIDAY, AUG. 18, 1961 


Open High Low Close 
Sept. 9.25 9.25 9.20 9.20 
Oct. 9.40 9.40 9.35 9.35 
Nov. 9.57 9.57 9.45 9.47a 
Dec. 10.30 10.30 10.25 10.25a 
Jan. . os* sare 10.25a 
Mar. 10.47n 
Sales: ‘560, 000 Ibs. 
Open interest at close, Thurs., 


Aug. 17: Sevt., 371; Oct., 126; Nov., 
171; Dec., 203; Jan., 18; Mar., 1 lot. 


MONDAY, AUG. 21, 1961 


Sept. 9.20 9.20 9.10 9.20a 
Oct. 9.25 9.35 9.20 9.30 
Nov. 9.50 9.50 9.35 9.35 
Dec. 10.30 10.32 10.20 10.25 
Jan. am 10.25n 
Mar. 10.47n 

Sales: 2. 520, 000 a 

Open interest at close, Fri., Aug. 
18: Sept., 369: Oct., 125; Nov., 173; 
Dec., 203; Jan., 18; Mar., 1 lot. 


TUESDAY, AUG. 22, 1961 


Sept. 9.20 9.20 9.00 9.10b 
Oct. 9.30 9.30 9.15 9.20b 
Nov. 9.35 9.35 9.25 9.30b 
Dec. 10.15 10.20 10.05 10.15 
Jan. 10.15 10.15 10.15 10.15 
Mar. 10.40a 

Sales: 4 ,000 ,000 oe. 

Open interest at close, Mon., 


Aug. 21: Sept., 356; Oct., 133; Nov., 
171. Dec., 204; Jan., 18; Mar., 1 lot. 


WEDNESDAY, AUG. 23, 1961 


Sept. 9.00 9.12 9.00 9.07a 
Oct. 9.20 9.20 9.20 9.20 
Nov. 9.25 9.27 9.25 9.25 
Dec. stad bee von 10.12a 
Jan. biel ase ~“ 10.15a 
Mar. one 10.40n 

Sales: "940, 000 Ibs. 

Open interest at close, Tues., 


Aug. 22: Sept., 342; Oct., 147; Nov., 
173; Dec., 206. Jan., 19; Mar., 1 lot. 


THURSDAY, AUG. 24, 1961 


Sept. 9.10 9.20 9.10 9.20a 
Oct. 9.25 9.35 9.25 9.35a 
Nov. 9.35 9.52 9.35 9.50a 
Dec. 10.25 10.37 10.25 10.30b 
Jan. re 10.35b 
Mar. 10. 50 10.50 10.50 10.50a 


Sales: 2,200,000 Ibs. 

Open interest at close, Wed., 
Aug. 23: Sept., 334; Oct., 147; 
Nov., 170; Dec., 206; Jan., 19, and 
Mar., 1 lot. 
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CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Aug. 18, Aug. 19, 

1961 1960 
P.S. lard (a) 7,559,549 6,904,901 
PB. TOE) sete sav veer 
D.R. lard (a) 8,320,742 2,472,033 
eee eee eee 
TOTAL LARD 15,880,291 


9,376,934 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 


Production of sliced ba- 
con for the week ended 
August 5 amounted to 19,- 
114,973 lIbs., the U.S. De- 
partment of Agriculture 
has reported. 


MEATS WORK HIGHER 


Meat prices averaged 
sharply higher in the week 
ended August 15, the 
wholesale price index for 
the period indicated. The 
index for the week at 95.1 
was up from 93.2 for the 
previous week and com- 
pared with 96.4 for the 
same week last year. The 
average primary market 
price index worked up- 
ward to 118.9 from 118.8 
for the previous week, but 
was a little below last 
year’s index of 119.3 for 
the same August week. 





REDUCE MINUS MARGINS MORE THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


More headway in efforts to narrow the minus mar. 
gins on hogs was accomplished this week, but with 
only nominal results. Although reductions were eyj. 
dent on all three classes of porkers, the “shaves” were 
comparatively mild. Higher prices on lean cuts helped 


out the most. 











Value Value Value 
—180-220 Ibs.— —220-240 lbs.— —240-270 Ibs — 
— — —, 
per percwt. per percwt. oer saan 
ewt. fin. ewt. fin. cewt. fin 
alive yield alive yield alive yielg 
een coe Coles ste $12.17 $17.81 $11.87 $17.02 $11.16 $15.9 
Wat cute, tard ......... 5.20 7.57 5.25 7.59 5.09 717 
Ribs, trimms., etc. .. 2.19 3.19 1.93 2.78 178 =. 2.53 
a ae re 18.37 18.56 18.40 
Condemnation loss .... .09 .09 .09 
Handling, overhead ... 2.80 2.55 2.30 
TOTAL COST ......... 21.26 31.03 21.20 30.50 20.79 2949 
TOTAL VALUE ........ 19.56 28.57 19.05 27.39 18.03 25.62 
Cutting margin ..... —1.70 —2.46 —2.15 -—3.11 -—2.76 —387 
Margin last week ....—1.81 —2.63 —2.42 -—3.50 -—2.83 —3.% 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
ug. Aug. 22 Aug. 22 
BAD. GUFINEE: 6c5.cveccasvestes 16.00@ 19.25 16.50 @ 19.00 15.00 @18,75 
50-Ib. cartons & cans ...... 15.50 @ 18.00 16.00@18.00 None quoted 
NOOO, va ccc8 ockascueraniks 14.75 @17.00 15.00 @ 17.00 None quoted 
PACKERS’ WHOLESALE VEGETABLE OILS 
LARD PRICES Wednesday. Aug. 23, 1961 
Crude cottonseed oil, f.o.b. 
Wednesday, Aug. 23, 1961 Walley sock cscs 1350 
Refined lard, drums, f.o.b. BUAORM: onc acces 13%a 
WME. — dices swe etownen eds $12.75 ea SS ek 1314 @13%n 
Refined lard, 50-lb. fiber Corn oil in tanks, 
cubes, f.o.b. Chicago 12.25 . ban ne = sain eens 16% 
oybean oil. 
oe yr ort 50-Ib. tins, 25 f.o.b. Decatur ...... 10%n 
-0.b. ee x Peanut ol. 
Leaf, kettle rendered, fo. WMS | 6550050 16b 
drums, f.o.b. Chicago 13.75 Coconut oil. f.0.b. 
Teed TIGMSS. ccc wccecccewsce 13.50 Pacific Coast ....... 11% 
Cottonseed foots: 
Standard shortening, 
North & South, delivered 20.50 — West Coast a 
Hydrogenated shortening, Soybean Badtes > Gel 
N. & S., drums, del’vd. .. 20.75 Mined 6, sede 1% 
WEEK’S LARD PRICES OLEOMARGARINE 


P.S.or Dry _ Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Oven 

(Bd. Trd.) Trd.) Mkt.) 

Aug. 18 .. 9.10n 9.00 11.50n 
Aug. 21 .. 9.10n 9.00a 11.50n 
Aug. 22 .. 9.05n 8.75 11.25n 
Aug. 23 .. 9.02n 8.75 11.25n 
Aug. 24 .. 9.15n 8.75 11.25n 
Note: add %¢ to all lard prices 


ending in 2 or 7 


n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Aug. 19, 1961, was 16.1, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.3 ratio for the pre- 
ceding week, and 143 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.134, $1.124 and 
$1.182 per bu. during the 
three periods, respectively. 
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Wednesday. Aug. 23, 1961 
White dom. veg., solids 


30-lb. cartons ....... 254 
Yellow quarters, ; 

30-Ib. cartons ...... 27% 
Milk churned pastry, 

750-lb. lots, 30’s .... 2412 
Water churned pastry, ; 

750-lb. lots, 30’s .... 234 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime olev stearine, : 

DABS sc vcvcccccesces 11% 
Extra oleo oil (drums) 164% 


Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Aug. 18—Sept., 15.04; Oct., 
14.33b-36a; Dec., 14.13-12; Mar., 
14.25b-30a. May. 14.30, and July, 
14.29b. 

Aug. 21—Sept., 14. Hy Oct., 


14.15b-20a; Dec., 14.00; Mar. 
14.14b-16a; May, 14. tsb 18, and 
July, 14.14b-20a. 

Aug. 22—Sept., 14.68; et 


4.01b-05a; Dec., 13.88-87; Mar. 
1 14.05, and July, 


14.03-02; May, 

14.01b-08a. 

Aug.  23—Sept., 14.86; Oct., 
14.15b-20a;  Dec., 13.96; - 
14.10b-15a May, 14.12b-17a, 


July, 14.12b. 

‘Aa 24—Sept., 14. 93b-94a; ty 
14.18b-20a; Dec. 13.96; beri h 
May., 14.17b-18a, and July, 1 


b-bid, a-asked. 






















Portland 
Lug. 22 

00 @ 18,75 
ie quoted 
e quoted 





LS 

1961 

).b. 
13%n 
13%a 

/4 @13%n 
16% 
10%n 
16b 
11%n 


1% 
1% 


1% 


1961 
2544 
27% 
2441p 


2314 


11% 
16% 
16% 


EED 
S 
utures in 
lows: 

4; Oct, 
2; Mar. 
and July, 
BOa; Oct., 


); Mar. 
18a, and 


8; Oct, 
7; Mar. 
nd July, 


6;  Oet., 
3; Mar. 
17a, and 


M4a; Oct. 
ar. 14.13; 
y, 14.15b. 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


£.0.B. Chicago, unless otherwise indicated) 
i Wednesday, Aug. 23, 1961 
BLOOD 


ynground, per unit of 
—— bulk 6.00@ 6.25n 


DIGESTER FEED TANKAGE MATERIALS 
wet rendered, unground, loose 


RCE écin esd Rachie bereiaze 7.258@ 7.50n 
ae ton BS eae ey 6.75@ 7.00n 
he eee 6.00@ 6.25n 

PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged 87.50@ 90.00 
5% meat, bone scraps, bulk .. 85.00@ 87.50 
60% digester tankage, bagged .. 92.50@ 95.00 
90% blood meal, bagged ...... 127.50 
6% digester tankage, bulk ... 90.00@ 92.50 


teamed bone meal, 50-lb. bags 
7 prepared) .......... 95.00@ 97.50 
60% steamed bone meal, bagged 80.00@ 82.50 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) 
Hoof meal, per unit ammonia .. {6.50@ 6.75 


DRY RENDERED TANKAGE 
Low test per unit protein .... 
Medium test, per unit prot. .. 
High test, per unit prot. 


GELATIN AND GLUE STOCKS 


1.65n 
1.55@ 1.60n 
1.50n 


Bone stock, (gelatin), ton ..... 17.00 
Jaws, feet (non. gel.) ton ...... 4.00@ 6.50 
MS OO cove ccccscceseces 6.00@ 10.00 
Pigskins (gelatin), Ib. (cl) ..... 6% @ 7 
Pigskins, smoked, edible (cl) .. 174n 
ANIMAL HAIR 
Winter coil-dried, 
caf. mideast, ton .......... 60.00@ 80.00 


Winter, coil-dried, midwest, ton 65.00@ 70.00 


Cattle switches, piece ........ 1%@ % 
Summer processed (Apr.-Oct.) 
Ee alalec.0 e'bc'es 6 ya.es03 6@ “ § 


"Del. midwest tdel. mideast, n-nom., a—asked 





TALLOWS and GREASES 


Wednesday, Aug. 23, 1961 











The inedible fats market on 
Thursday of last week registered an- 
other 4¢ decline, and the trade vol- 
ume was moderate at the new price 
levels. Bleachable fancy tallow sold 
at 5%¢, prime tallow at 53¢¢, special 
tallow and B-white grease at 51¢¢, 
and No. 1 tallow and yellow grease 
at 4%¢, all c.a.f. Chicago. Bleachable 
fancy tallow was sought at 64%@ 
6144¢, delivered New York, the out- 
side price was for the high titre 
stock. Some choice white grease, all 
hog, traded at 734¢, c.a.f. Chicago, 
and more was available at the same 
price. Some edible tallow changed 
hands at 756¢, f.0.b. Denver. 

On Friday, buyers were looking 
for material steady, while sellers 
had higher price ideas in view of the 
meager offerings. A tank of edible 
tallow sold at 75¢¢, f.o.b. Denver. 
The edible tallow market was rather 
mixed locally; early, some buying 
interest was apparent at 8¢¢, c.af. 
Chicago, but later withdrawn. Late 
in the day, a couple of tanks sold at 


8¢, c.af. Chicago trading area. 

Only sparse action was reported in 
inedible fats at the start of the new 
week. Special tallow sold at 5%¢, 
and yellow grease at 47%¢, c.a.f. Chi- 
cago. Choice white grease, all hog, 
moved at 734¢, c.a.f. Chicago. Some 
edible tallow sold early on Tuesday 
at 8@814¢, and later additional tanks 
sold at the top figure, c.a.f. Chicago, 
and Chicago basis. A few tanks of 
edible tallow traded at 734¢, f.o.b. 
River points. 

The tight hold by the producers of 
inedible fats at midweek tended to 
force users to raise their bids 1¢, 
and a moderate trade developed. 
Bleachable fancy tallow sold at 6¢, 
prime tallow at 514¢, special tallow 
at 514¢, and yellow grease at 5¢, all 
c.a.f. Chicago. Sellers asked frac- 
tionally higher prices for material 
later. Bleachable fancy tallow was 
bid at 64¢, c.a.f. Avondale, La., and 
at 644@64¢. c.af. New York, quality 
of stock considered. 

Choice white grease, all hog, was 
sought at 844@84¢, c.a.f. New York, 
but stock was held at higher prices. 
Edible tallow was available at 8%4¢, 





cleaning easier. 
@ Drives fully enclosed. 


Write or call us today. 


THE 





GERMANTOWN, OHIO 





DUPPS 


DEHAIRERS 
ARE BETTER 


The wedding of Dupps engineering skill in 
design and Dupps practical know how is 
bound to produce a better Dehairer. We in- 
vite you to compare these exclusive advan- 
tages of the new Dupps Dehairer. 

@ Cradles are controlled separately. 

@ Completely hydraulic in both directions. 

@ Dramatic, streamlined design makes 


@ Sturdy all-welded steel construction. 
®@ Awalk-across platform for easier operation. 


COMPANY 
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c.af. Chicago, and bid fractionally 
lower. Edible tallow was also bid at 
714¢, f.o.b. Denver, and held deci- 
mally to fractionally higher. Edible 
tallow also met buying interest at 
734¢, f.o.b. River, favorable freight 
points; it was also reported that some 
was offered out at 734¢, f.0.b. River, 
longer freight haul. Two tanks of 
choice white grease, all hog, sold at 
734¢, c.af. Chicago, and the same 
material met inquiry at 8%, caf. 
New Orleans, for shipment this 
week. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.0.b. River, 
and 81%¢, Chicago basis; original 
fancy tallow, 644¢; bleachable fancy 
tallow, 6¢; prime tallow, 514¢; spe- 
cial tallow, 5%4¢; No. 1 tallow, 5¢, 
and No. 2 tallow, 4%4¢. 

GREASES: Wednesday’s quota- 
tions:; choice white grease, all hog, 
734¢; B-white grease, 54%4¢; yellow 
grease, 5¢, and brown grease, 434¢. 

The above Wednesday price quo- 
tations on tallow and grease are not 
final, and are subject to change dur- 
ing late trading rounds. 


EASTERN BY-PRODUCTS 
New York, Aug. 23, 1961 
Dried blood was quoted today at 
$5.50 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.75@ 
6 per unit of ammonia and dry ren- 
dered tankage was priced at $1.35@ 
1.40 per protein unit. 


P.L. 480 OIL EXPORTS OFF 

Exports of vegetable oils from the 
United States under Title I of Pub- 
lic Law 480 totaled 388,000,000 Ibs. 
in the first three quarters of the 
current marketing year, which is 
due to end September 30. This 
volume represented a sharp drop 
from last year’s exports of 448,000.- 
000 Ibs. for the same nine months. 
Of 1961 exports, 312,000,000 Ibs. 
were soybean oil, down from 377,- 
000,000 Ibs. last year and 76,000,000 
Ibs. were cottonseed oil, uv from 
71,000,000 Ibs. last year. 





CHICAGO HIDES 


Wednesday, Aug. 23, 1961 





BIG PACKER HIDES: In a fairly 
broad trade last week, big packer 
hides sold at steady prices. Packers 
had held out for an increase of %¢ 
on heavy native steers, but settled 
for steady terms, or 1744¢, River, and 
18¢, low freight points. Some light 
and ex-light native steers were re- 
ported available at steady prices, but 
interest was lacking, apparently. 
Branded steers moved fairly well at 
steady prices. About 1,400 Fremont 
butts and Colorado’s sold at a %¢ 
premium for light average, or 16424@ 
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1414¢, respectively. Northern brand- 
ed cows sold steady at 17¢, but there 
was scant demand for Southwesterns 
at the 18¢ level, as River branded 
cows are running in light average. 
Heavy native cows and light native 
cows sold at steady prices in a mod- 
erate way. No action was reported on 
bulls. In the Southeastern light hide 
market, the only action reported in- 
volved a car of Atlanta hides at 27¢, 
paid for natives, and 25¢ on brands. 
Total sales was estimated at 85,000 
to 90,000 pieces. 

No action was reported on Mon- 
day of this week, with buyers re- 
ported as having lower prices in 
mind; sellers were reluctant to make 
any moves early in the week. Late 
Tuesday, one big producer sold sev- 
eral thousand heavy native steers at 
a %é¢ decline—River production at 
17¢ and low freight stock at 17%4¢. 
In addition, the same seller moved 
about 10,000 Northern-River brand- 
ed steers %2¢ lower—butt brands at 
1514¢, and Colorado steers at 1314¢. 
At midweek, a fairly broad trade de- 
veloped, with most selections selling 
Yo¢ lower. 

SMALL PACKER AND COUN- 
TRY HIDES: An easier undertone 
developed in the small packer and 
country hides this week, with buyers 
talking lower and a few sales re- 
ported at slightly under last prices. 
The 50/52-lb. locker-butcher hides 
softened to 16@16442¢, f.0.b. shipping 
point, while some trading in the 
same average renderers was re- 
ported at 1414@15¢, f.o.b. basis. The 
50/52-lb. No. 3 hides were also 
easier at 1114@12¢. Choice, northern 
trimmed horse hides were listed at 
7.00@7.25, f.o.b. basis; ordinary lots 
held steady at 5.00:5.50, price de- 
pending on amount of renderer hides 
included. Midwestern small packer 
native allweight 50/52-lb. average 
hides were weaker, with the market 
at midweek pegged at 18@19¢ nomi- 
nal, as were the 60/62-averages at 
1544@164¢. 

CALFSKINS AND KIPSKINS: 
Activity in this class of hides has 
been light recently. Late last week, 
a car of Evansville kips sold at 58%4¢. 
River product last sold at 55¢, with 
overweights at 46¢; the Southeast- 
ern market was pegged 1¢ under 
those levels. Northern light and 
heavy calf has been quiet since last 
trading at 65¢, with offerings scarce. 
Last reported trading in regular 
slunks was at 1.80, with 2.00 asked 
this week. Small packer allweight 
calf was listed steady at 45@48¢. 
Allweight kips were quoted at 40@ 
41¢. Southwestern small packer 
cooler kips were firmly held at 9¢ 
to 10¢ higher than regular produc- 
tion. Country calf, allweight, moved 





mostly at 33@34¢, with allweight 
kips at 26@28¢ nominal. 
SHEEPSKINS: Shearlings devel. 
oped some firmness the past week 
with offerings continuing on th 
tight side. Northern-River No, 7, 
reportedly sold at .80@1.00, with Jag 
sales of Southwesterns at 1.50, No 
2’s, for the most part, sold at 50@55, 
and Southwesterns were firm at 75 
Fall clips were quoted at 1.65@185 
the outside price for Southwester, 
product. Midwestern lamb pelts 
moved at 1.75@2.00, and som 
Southwestern product sold at 15) 
Full wool dry pelts were reported 
available at .20, Chicago. Pickled 
lambs were steady this week at 11,0) 
as were sheep at 13.00, per dozen, 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Aug. 23, 1961 1960 
Let. native steers .. 22n 1 
Hvy. nat. steers ...17 @17% 15 @15% 
Ex. Igt. nat. steers .. 2316n 19 
Butt-brand. steers .. 15% 12 
Colorado steers 131%4 10% 
Hvy. Texas steers .. 14% lin 
Light Texas steers .. 20n 15%4n 
Ex. lgt. Texas steers 21%n 17 
Heavy native cows .18 @18% 14% @15% 
Light nat. cows ....20%:@22%n 16 @1%! 
Branded cows ...... 164%@17l4n 12%@13 
Native bulls ........ 13n 10n 
Branded bulls ...... 12n 9n 
Calfskins: 
Northerns, 10/15 Ibs. 65n 52\4n 
10 Ibs./down ..... 65n 50n 
Kips, Northern native, 
SOVED WOR Svcdvexss 55n 35u4n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 154%@16%n 11 @12n 
50/52-Ib. avg. ....... 18 @19n 13% @14%4n 
SMALL PACKER SKINS 
Calfskins, all wts. ..45 @48n 38 @39 
Kipskins, all wts. ..40 @4in 29 @30n 
SHEEPSKINS 
Packer shearlings: 
Mes a “aueducceeass 80@ 1.00 1.00@ 15 
ye Se a Ie eee 50@ .60 -75@ 1.0 
| ea eee 20m 2in 
Horsehides, untrim. 8.00@ 8.25n 8. 


.25n 
Horsehides, trim. ... 7.00@ 7.25n 8.00@ 8.2n 


N. Y. HIDE FUTURES 


Friday, Aug. 18, 1961 


Open High Low Close 
Oct. 18.35b 18.35 18.30 18.25 
Jan. «.. 17 17.85 17.70 17.68b- 75a 
Apr. ... 17.50b 17.55 17.50 17.45b- 5a 
July ... 17.30b sage eos 17.20b- .35 
Oct. ... 17.05b 17.30 17.30 17.10b- .30 


Sales: 33 lots. 
Monday, Aug. 21, 1961 


Oct. . 18.11 18.11 17.80 17.88b- .%a 
Jan. ... 17.50b 17.44 17.26 17.31 

Apr ... 17.10b 17.25 17.25 17.10b- .20 
July ... 16.90b nee 16.95b-17.108 
Oct. 16.75b- .Wa 


Sales: 54 lots. 
Tuesday, Aug. 22, 1961 


Oct. . 17.96 18.03 17.90 18.03 

Jan. ... 17.39 17.50 17.39 17.46- 5 
Apr. ... 17.15b 0 17.35 17.35 —:17.30b- 
July ... 17.00b one ee 17.15b- 258 
Oct. ... 16.80b 16.95b-17.15¢ 


Sales: 12 lots. 


Wednesday, Aug. 23, 1961 


Oct. . 18.00b 17.95 17.80 17.81 


Jan. . 17.60 17.60 17.32  17.26b- 322 
Apr. ... 17.310 ware 171 
July ... 17.15b 16.90b-17- 
Oct. ... 16.95b 16.65b-17. 


Sales: 28 lots. 
Thursday, Aug. 24, 1961 


Oct. ... 17.750 te. pee 17.70b- 80 
Jan. _17.20b 17.25 17.20 17.25 
Apr. ... 17.10b 17.10 17.10 17.10 “a 
July ... 16.90b 17.01 17.01  16.95b-17. 
Oct . 16.65b Jane 6.75b- 











Sales: 17 lots. 
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devel. 
week, 
m the 
Yo. 1, Canada June 1 Cattle Count Shows 5 Per Cent 
ith las: f Gain in Numbers Over Same Date Last Year 
0. No There were 12,200,000 head of cattle on Canadian 
00.55, farms on June 1, or about 5 per cent more than a year 
at 71 8 arlier, according to the Meat Packers Council of Cana- 
(@185,§ 4 census. Most of the increase occurred in the western 
vestern provinces of Manitoba, Saskatchewan, Alberta and Brit- 
pelts umbia, where the count of 6,400,000 head repre- 
0 
Some § onted a gain of 7 per cent, mostly in numbers of beef 
At 150.9 teers and heifers. 
<p In the eastern provinces of Prince Edward Island, 
ickled Nova Scotia, New Brunswick and Ontario, numbers 
ng were up by 3.5 per cent from 5,600,000 last year to 
a 5 900,000 on June 1, 1961. Beef cow numbers increased 
rcent in western Canada and 7 per cent in eastern 
IONs f°” 
provinces, which tends to indicate another general in- 
‘or. date § crease next year. Exports of feeder cattle to the United 
1%) § States in the last few months have been unusually 
17% ‘ : 
; isu p heavy, it was pointed out. 
19 : 
a STOCKER-FEEDER MOVEMENT OF CATTLE, SHEEP 
ih Stocker and feeder cattle and sheep received in sev- 
"| eral north central states in June, 1961-60, as reported 
408 by the U. S. Department of Agriculture: 
24 @13 CATTLE AND CALVES 
10n P.S. Yards Direct Totals 
9n June June Jan.-June 
1960 1961 1960 1961 1960 1961 
52% B Ohio ....... 3,404 4,545 3,160 1,958 38.108 36.867 
50n indiana 9,634 5,126 14,659 14,004 143,654 115,348 
Tlinois 27,297 17,111 42,026 24,670 += 350,021 360,824 
354 BF Michigan 2,693 1,439 1.576 1,461 22.780 —«-21,361 
Minnesota 12,846 9,812 11,651 10,479 207,339 +~—-:207,900 
lowa...... 59,659 61,423 45,028 47,612 682,805 822,887 
etm f & Dakota 7,712 8,607 7,229 7,321 89,007 126,675 
Mya tiin Nebraska 26,567 21,535 25,844 37,254 370,524 482,379 
2@lsn B Totals .... 149,812 129,598 1,173 144,759 1,904,238 2,174,241 
Totals: June, 1960—300,985; June, 1961—274,357. 
3 @39 SHEEP AND LAMBS 
) @3mn BP Ohio ...... 593 1,208 5,616 3,419 18,874 33,596 
Indiana 1,813 1,553 2,593 2,272 25,901 13,626 
Tlinois 10,635 4,592 12,312 14,554 119,488 88,409 
oo@ 1s | Mica 210 101 629 644 6,691 7,933 
006 15 F Minnesota 5,029 6,180 14,487 14,584 148,701 156,387 
oy oe ...... 16,259 18,697 83,350 31,720 486.859 417.922 
gan} S Dakota .. 13.702 11,280 14,033 7,296 112,783 105,421 
oe eat Nebraska 12,960 14,095 11,215 10,185 171,514 112,27 
: Totals .... 61,201 7,666 144,235 84,644 1,090,811 935,571 
Totals: June, 1960-205,436; June, 1961—142,310. 
5 
sai FEDERALLY INSPECTED SLAUGHTER 
25 Federally inspected slaughter during July and 
‘a we seven-month totals were reported by the U.S. De- 
= partment of Agriculture, as follows: 
CATTLE HOGS 
1 1960 1961 1 
a 1,631,970 1,564,384 5,744,394 6,515,333 
al baer 1,435,432 1,436,803 5,077,830 5,841,062 
ae MRE fc se. 1,627,136 1,576,941 6,110,107 —«6,116,138 
i. Sa 1,501,732 1,411,633 5,048,534 5,571,122 
4 a eeeeeaes 1,753,899 1,605,641 5,596,760 5,483,058 
ye a oie 1,785,223 1,691,903 5,092,789 5,086,215 
July 1,627,506 1,591,699 4,320,230 4,304,435 
Gis. cect. 1,787,102 5,202,928 
September... 1,781,880 5,165,088 
on 1,745,652 5,407,051 
.03 a peers x 1,624,552 5,707,057 
re a 1,575,755 5,725,666 
.30b- > CALVES SHEEP 
15b- mh ; 1961 1960 1961 
95-17. oan EEE 426,682 413,350 1,299,859 1,236,564 
a 385,040 388,848 1,117,479 _—‘1,076,026 
ee 456,542 481,727 1,310,706 —1,087,886 
Bee eee. 387,153 394,150 1,247,341 —-1,054,106 
a eee 380,822 378,098 1,358,376 ‘1,109,721 
Soo ap | meee 363,822 396,897 1,251,590 _—‘1,136,793 
or] || 341,267 373,655 1,125,830 ‘1,112,789 
90b-17.102 eee 449,928 1,240,422 
‘esbiz@m | | petember 2... 513,809 1,322,820 
one Ee 516,157 1,352,732 
ember ........ 501,720 1,191,914 
ae 451,113 1,114,438 
pre JANUARY-JULY TOTALS 
25 OE ee eae 11,362,898 10,879,004 
2 i. Gives oil, 2,732,250 2,826,725 
= BRR isd, 36,990,644 38,918,393 
“Saat eearens 8,711,181 7,813,885 
orien 














IIVESTOCK MARKETS ...Weekly Review 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Aug. 22, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
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N.S. Yds Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 “o $18.00-18.60 —————_ $17.75-19.00 
200-220 18.60-18.90 $18.75-19.00 18.75-19.00 
220-240 18.60-18.90 18.75-19.00 18.75-19.00 
U.S. No. 2: 
180-200 ue 18.00-18.60 
200-220 18.60-18.90 18.50-18.75 
220-240 18.60-18.90 18.50-18.75 
240-270 18.25-18.90 
U.S. No. 3: 
200-220 . . .$18.10-18.35 18.25-18.50 
220 240 --. 18.10-18.35 $18.00-18.50 18.25-18.50 
240-270 --- 18.00-18.35 18.00-18.50 18.00-18.25 17.75-18.50 
270-300 .. ——~=—s:117.75-18.50 17.25-18.00 
U.S. No. 1-2: 
180-200 -+. 18 35-18.65 17.75-18.75 18.00-18.60 17.00-18.50 17.75-18.75 
200-220 .... 18.50-18.75 18.60-18.75 18.60-18.90 18.75-19.00 18.50-18.75 
220-240 =.... 18.50-18.75 18.50-18.75 18.60-18.90 18.75-19.00 18.50-18.75 
U.S. No. 2-3: 
200-220 -+. 18.15-18.50 18.25-18.50 18.00-18.50 18.50-18.75 18.25-18.50 
220-240 -- 18.15-18.50 18.25-18.50 18.25-18.50 18.50-18.75 18.25-18.50 
240-270 - 18.00-18.50 18.25-18.50 18.25-18.50 18.00-18.75 17.75-18.50 
270-300 oo. ————-_~=_—‘18.00-18.75 17.50-18.25 17.50-18.25 ————— 
U.S. No. 1-2-3: 
180-200 - 18.00-18.50 17.50-18.65 18.00-18.50 17.00-18.50 17.50-18.50 
200-220 -- 18.25-1860 18.25-18.65 18.50-18.75 18.50-19.00 18.25-18.50 
220-240 - 18.25-18.60 18.25-18.65 18.50-18.75 18.50-19.00 18.25-18.50 
240-270 - 18.00-18.60 18.25-18.50 18.25-18.75 18.00-18.75 17.75-18.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 - 17.00-17.25 17.25-17.75 16.75-17.00 
270-330 - 16.50-17.25 —————__ 16.75-17.50 16.75-17.50 16.50-16.75 
330-400 . 15.50-17.25 15.00-17.25 15.50-16.75 15.50-17.00 15.00-16.75 
400-550 - 13.50-15.75 13.75-15.25 14.00-15.50 14.25-15.75 14.25-15.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .. 25.00-25.75 24.50-25.25 24.75-25.25 
1100-1300 24.75-25.75 24.25-25.25 24.50-25.25 
1300-1500 23.50-25.75 23.50-24.75 23.50-25.00 
Choice: 
700-900 ..... 24.00-25.25 24.00-25.00 23.50-24.50 23.50-25.00 23.50-24.75 
900-1100 .... 24.00-25.25 24.00-25.00 23.50-24.50 23.50-25.00 23.25-24.50 
1100-1300 ... 23.25-25.00 23.00-24.75 23.00-24.50 23.00-24.75 23.25-24.50 
1300-1500 . 23.00-24.50 22.50-24.75 22.50-24.25 22.25-24.50 22.25-23.75 
Good: 
700-900 ..... 22.75-24.25 22.75-24.00 22.00-23.50 21.75-23.50 22.50-23.50 
900-1100 .... 22.50-24.25 22.75-24.00 21.75-23.50 21.75-23.50 22.50-23.50 
1100-1300 . 22.25-24.25 22.00-23.75 21.75-23.50 21.50-23.50 21.75-23.25 
Standard, 
all wts. .. 20.50-22.75 21.50-22.75 20.00-21.75 20.00-21.75 20.50-22.50 
Utility, 
all wts. .. 18.75-21.00 20.50-21.50 19.00-20.00 19.00-20.00 19.00-20.50 
HEIFERS: 
Prime: 
900-1100 23.75-24.25 24.25-25.00 
Choice 
700-900 ..... 23.00-24.25 22.25-23.50 22.00-23.75 23.00-24.50 22.25-23.50 
900-1100 . 23.00-24.00 22.25-23.50 22.00-23.75 22.75-24.50 22.00-23.25 
Good: 
eee 22.00-23.25 21.00-22.25 21.00-22.00 21.25-23.00 21.00-22.25 
800-1000 . 21.75-23.00 21.00-22.25 21.00-22.00 21.00-23.00 20.50-22.00 
Standard, 
all wts. .. 19.50-22.25 20.00-21.00 19.00-21.00 19.50-21.25 19.50-21.00 
Utility, 
all wts. .. 18.00-19.50 18.50-20.00 18.00-19.00 18.00-19.50 18.50-19.50 
COWS, all wts.: 
Commercial 15.50-17.00 14.75-17.50 16.00-17.50 16.25-17.50 16.50-17.00 
Utility . 15.00-16.00 14.75-17.50 15.00-16.75 15.50-17.00 15.00-16.50 
Cutter . 14.00-15.50 14.75-17.00 14.75-15.75 14.75-16.00 13.50-15.00 
Canner . 13.50-14.50 13.00-15.50 14.00-15.00 14.25-15.00 12.00-13.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.00-20.00 18.25-20.25 18.00-20.00 18.50-20.25 19.50-21.00 
Utility . 17.50-20.00 18.25-20.25 18.00-20.50 18.50-20.25 20.00-21.50 
Cutter . 15.50-17.50 16.50-18.25 17.00-19.00 16.75-18.50 18.00-20.00 
ba yee All = 
Ch. & pr. .. 30. 26.00 27.00-33.00 
Std. & oa. . 21.00- 27. 00 18. 50-24. 50 18.50-24.50 20.00-27.00 
CALVES (500 Lbs. Down): 
Choice ... 22.00-24.00 21.00-23.00 
Std. & gd. . 17.00-22.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime . 17.50-18.00 19.00-19.50 18.00-18.50 17.25-18.00 17.25-17.50 
Choice . 16.50-17.50 17.00-19.00 17.00-18.00 16.50-17.25 17.00-17.50 
Gua. 4s 15.00-16.50 15.00-17.00 15.50-17.00 14.50-16.50 14.50-17.00 
rec (105 Lbs. Down) (Shorn): 
Chole Peay 
GOGm. «6. 
_—s (Shorn): 
Gd. ch. . 3.50- 4.00 5.00 ——— 2.50- 4.50 2.00- 3.00 
Cull a util. 3.00- 4.00 4.75 3.00- 4.25 2.50- 4.50 2.50- 4.00 


CORN BELT DIRECT 
TRADING 
Des Moines, Aug. 23— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS, Cwt. 
U.S. No. 1, 200-220 $17.60@18.25 
J No. 1, 240 17.60@18.25 
No. 2, 17.25 @ 18.00 
17.25@ 18.00 
17.00 @17.90 
16.85 @ 17.60 
16.85 @ 17.60 
16.50 @ 17.45 
16.00@ 17.00 
none qtd. 
17.50 @ 18.15 
17.50@ 18.15 
17.25@17.85 
17.25 @17.85 
16.75@17.70 
16.00 @ 17.40 
15.50 @17.75 
17.25@ 18.00 
17.25@ 18.00 
240-270 16.90@17.90 
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270-330 15.10@16.75 
330-400 14.10@16.00 
400-550 12.60@ 15.00 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

53,000 50,000 52,000 

41,000 40.000 33,000 

29,000 24,000 24,000 

64,000 52,000 57,000 

--- 50,000 43,000 56,000 

. 23 50,000 52,000 62,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Aug. 22 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$23.00@24.65 
Steers, good 21.75 @ 22.75 
Heifers, gd. & ch. 21.25@23.75 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 13.50@15.25 
Bulls, util. & com’l. 17.00@19.00 

VEALERS: 

Vealers, gd. & ch. 22.00@25.00 
Calves, gd. & ch. .. 21.00@24.00 
& GILTS: 

220/240 18.25@18.50 

240/270 18.00@ 18.50 

270/300 17.50@ 18.00 

200/220 18.75@ 19.00 

220/240 18.75@19.00 

200/220 18.00@ 18.50 

220/240 18.25@18.50 

240/270 18.25@18.50 

270/300 none qatd. 

180/200 17.25@18.25 

200/220 18.25@18.75 

220/240 18.50@18.75 

- No. 2-3, 270/300 18.25@18.65 

SOWS, U.S. No. 1-3: 
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16.50@17.00 
15.50 @ 16.50 
14.50 @ 15.50 


.-++ 17,.00@18.50 
Good & choice .... 16.00@17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Aug. 22 
were as follows: 


CATTLE: Cwt. 
Steers, choice $23.50 @ 24.60 
Steers, good 21.50 @ 23.00 
Heifers, gd. 20.50 @ 24.25 
Cows, utility 16.00 @ 18.00 
Cows, can. & cut. .. 13.50@16.00 

BARROWS & GILTS: 

U.S. No. 1-2, 190/250 19.00@19.50 
U.S. No. 1-3, 190/250 18.25@19.25 
U.S. No. 2-3, 275/305 17.50@17.75 

SOWS: 

U.S. No. 1-2, 


275/375 14.50@17.50 


1 
U.S. No. 2-3, 400/600 13.00@15.00 
LAMES: 
Choice & prime .... 
Good & choice 


18.00 @ 19.00 
. 14:50@17.50 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Aug. 22 


were as follows: 


CATTLE: Cut... 
Steers, choice ....$23.00@24.50 
Steers, good 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.00@23.50 
Cows, cut. & com’l. 14.00@16.00 
Cows, canner 12.50 @ 14.00 
Bulls, util. & com’l. 18.00@21.50 

VEALERS: 

. 28.00@ 28.50 
. 25.00@28.00 
20.00 @ 24.50 


18.75 @ 18.85 
18.25 @ 18.50 
18.25@ 18.50 
18.00 @ 18.50 
none qtd. 

18.25 @ 18.65 
18.65 @ 18.75 
18.65 @ 18.75 
18.50 @ 18.65 
18.50 @ 18.65 
18.25 @ 18.65 
none qtd. 

18.25 @ 18.65 
18.60@ 18.75 
18.50 @18.75 
18.25 @ 18.65 
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U.S. No. 
SOWS. U.S. No. 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 

LAMBS: 
Choice & prime .... 16.00@18.00 
Good & choice . 14.00@16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 


Livestock prices at Kan- 
sas City, Tuesday, Aug. 22 
were as follows: 


CATTLE: Cwt. 
Steers, choice $23.50 @ 25.00 
Steers, good 22.00 @ 23.50 
Heifers, gd. & ch. . 22.00@23.75 
Cows, util. & com’l. 15.25@17.00 
Cows, can. & cut. .. 13.50@15.50 
Bulls, cut. & util. .. 17.00@18.50 

VEALERS: 

Good & choice .... 

Calves, gd. & ch. .. 
BARROWS & GILTS: 
N 220/240 none qtd. 

220/240 none qtd. 

240/270 17.75@18.25 

270/300 17.25@18.00 

180/200 18.00@18.75 

200/220 18.50@ 19.00 

220/240 18.50@19.00 

200/220 18.25@ 18.50 

220/240 18.25@ 18.50 

240/270 17.75@18.50 

270/300 17.50@ 18.00 

180/200 17.75@18.50 

200/220 18.25@ 18.65 

220/240 18.25@18.65 

No. » 240/270 18.00@ 18.65 

SOWS, U.S. No. 1-3: 

270/330 lbs. ....... 
330/400 Ibs. ... 
400/550 Ibs. 

LAMBS: 

Choice & prime .... 17.50@18.25 
Good & choice .... 16.00@17.50 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Aug. 22 


were as follows: 
CATTLE: Cwt. 
Steers, gd. & ch. ..$22.50@24.00 
Steers, util. & com’l. 20.00@22.00 
Heifers, good 22.00 @ 22.50 
Cows, util. & com’l. 14.00@17.50 
Cows, can. & cut. .. 11.00@16.00 
Bulls, util. & com’l. 18.50@20.00 
VEALERS: 
Choice 31.00 @ 32.00 
Good and choice .. 27.00@31.00 
Calves, gd. & ch. .. 21.00@25.00 
BARROWS & GILTS: 
U.S. No. 1, 210/230 18.50@18.75 
U.S. No. 1-3, 200/240 18.25@18.50 
U.S. No. 1-3, 170/195 none qtd. 
U.S. No. 2-3, 230/270 18.00@18.25 
SOWS, U.S. No. 2-3: 
350/450 Ibs. 
450/650 Ibs. 
LAMBS: 
Choice & prime .... 
Good & choice 


16.75 @ 17.50 
15.00 @ 17.00 
14.50 @ 15.50 


23.00 @ 25.00 
22.00 @ 24.00 
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- 16.50@17.25 
. 15.25@16.75 
14.50@ 15.50 


15.00 @ 15.50 
14.50@ 15.00 


18.50 @ 19.50 
. 16.00@ 18.50 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended August 19, 1961 (totals compared), ag yp. 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves 
Boston, New York City areal .... 11,975 12,329 
Baltimore, Philadelphia 2,043 
Cincinnati, Cleveland, 

Detroit, Indianapolis 5,182 
Chicago area 
St. Paul-Wis. areas? 
St. Louis area* 
Sioux City-So. Dakota areat 
Omaha area‘ 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, 

Nashville, Memphis 
Georgia-Florida-Alabama area’ .. 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio 
Denver, Ogden, Salt Lake City ... : 
Los Angeles, San Fran. areas® .. 29.398 
Portland, Seattle, Spokane 17,671 


GRAND TOTALS 903,237 
TOTALS SAME WEEK 1960 982,795 


Includes Brooklyn, Newark and Jersey City. Includes St. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis, % e 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, = 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, §, Ds 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ¢ T 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dey 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. tIncludes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quiney, 


Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 


324,819 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets jn 
Canada during the week ended Aug. 12 compared with 
same week in 1960, as reported to the Provisioner by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 

All wts. Gd. & Ch. Dressed Handvyweights 
1960 1961 1960 1961 1960 1961 1960 
Calgary... .$21.25 i $24.35 $23.20 $24.70 $17.35 
Lethbridge .. 21.60 ‘ . 50 23.38 24.96 16.80 
Edmonton... 21.25 J i . 23.20 24.25 17.50 
Regina 21.25 J f i 22.60 24.45 15.40 
Moose Jaw .. 21.75 \ f x 22.50 24.15 dave 
Saskatoon... 21.75 id ld e 22.80 24.85 16.75 
Pr. Albert .. 21.75 . 5 x 21.50 24.50 16.50 
Winnipeg... 22.94 i J A 23.25 25.50 19.00 
Toronto .... 24.00 J i 4 25.00 26.75 21.00 
Montreal... 23.50 J J 3 25.80 27.16 20.30 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Aug. 19: 
Cattle and Calves Hogs 
Week ended Aug. 19 (estimated) 13,900 


Week previous (six days) 
Corresponding week last year 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Aug. 12, compared: 
Week 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Aug. 18, with comparisons: 
Caitle Hogs Sheep 
216,200 245,800 86,900 
203,400 266,700 75,300 


230,500 280,100 78,300 


Same 
week Week to 
1960 date 
Previous 
22,277 week 
19,422 Same wk. 
41,699 1960 


Western Canada 
Eastern Canada 


Western Canada 

Eastern Canada 
Totals 

All hog carcasses 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st, 
New York market for the 
week ended Aug. 19: 


Cattle Calves Hogs* Sheep 
90 none none none 


107,461 


Western Canada 4,148 5,812 
Eastern Canada 4,908 7,070 
Totals 12,882 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast a 
markets, week ended Aug. 18: 34 none none none 
Cattle Calves Hogs = we 
Los Ang. 4,350 300 575 : 13 
Stockton 1,850 300 1,025 425 directs) 1,590 46 13,538 


N. P’tland 2,600 425 1,700 3,450 *Includes hos at 3ist Street 
THE NATIONAL PROVISIONER, AUGUST. 


cl. 
1,272 none 13,326 3,496 
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CONSUMERS’ meat buying habits will be discussed and explained in survey 
report by staff members of Everywoman's Family Circle magazine at 56th an- 
nual meeting of American Meat Institute, to be held at Palmer House, Chicago, 
September 15-19. Reviewing report are (I. to r.): George Sacks, Family Circle 
research director; Mrs. Bernice Bender and Cholm Houghton of AMI depart- 
ment of public information; Arthur M. Hettich, Family Circle promotion director; 
J. Russell Ives, AMI marketing department director, and Augie R. Ring, AMI 
department of retailer relations. Report will be presented on September 18. 





MID Names New Inspectors 
In Charge at Three Stations 


The Meat Inspection Division, 
U. S. Department of Agriculture, 
has announced several personnel 
changes. Dr. CHesteR F. Dien has 
been named inspector in charge at 
the MID’s Philadelphia station. Dr. 
Wnus H. Irvin has been appoint- 
ed inspector in charge at the New- 
ark, N. J., station. Dr. THomas M. 
NunuEy was transferred to a su- 
pervisory position at the Fort Worth, 
Tex, station, and Dr. James M. 
Matuis was named inspector in 
charge of the Ottumwa, Ia., station. 

Dr. Diehl goes to Philadelphia 
from Newark, where he had been 





DR. DIEHL DR. 


IRVIN 


Inspector in charge since 1959. In his 
hew post, he succeeds Dr. M. W. Co- 
HEN, who retired after more than 
4l years of service with the USDA. 
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Dr. Diehl joined the MID at Boston 
in 1936 upon receiving the degree of 
doctor of veterinary medicine from 
the University of Pennsylvania. 

Succeeding Dr. Diehl at Newark 
is Dr. Willis H. Irvin, who goes to 
his new position from New York 
City, where he had been assistant 
inspector in charge since 1958. Dr. 
Irvin started with the MID at At- 
lanta, Ga., in 1948, and subsequently 
held assignments at Omaha, Chi- 
cago and Indianapolis. He received 
the DVM degree from Alabama 
Polytechnic Institute in 1943. 

Dr. Nunley goes to his superviso- 
ry position at Fort Worth from Ot- 
tumwa, Ia., where he had been in- 





DR. NUNLEY DR. MATHIS 


spector in charge since September, 
1960. A native of Texas, Dr. Nunley 
joined the MID in 1958 upon receiv- 
ing the DVM degree from Texas 








A & M College. He later held super- 
visory assignments at Birmingham 
and Memphis. Succeeding Dr. Nun- 
ley at Ottumwa is Dr. James M. 
Mathis, who has been with the MID 
since 1954, a year after he got the 
DVM degree from Texas A & M. 


JOBS 


F. Howarp Firor has been named 
general manager of Merkel, Inc., 
Jamaica, N. Y., a division of Wil- 
liams-McWilliams Industries, Inc., 
announced L. R. THorNTON, president 
of Williams-McWilliams. Firor, with 
Merkel 22 years, succeeds F. R. 
CLyMER, who resigned. 


Swift & Company, Chicago, has 
announced five managerial changes 
in its sales organization. J. E. Hasty 
has been appointed manager of 
Swift’s sales unit in Oklahoma City, 
Okla., and four new managers have 
been named for Swift hotel and 
restaurant supply. They are: H. L. 
Wray, Atlanta, Ga.; F. A. WALLACE, 
Champaign, Ill.; R. C. SKINNELL, 
Cleveland, O., and L. B. OxBorouGu, 
Milwaukee, Wis. 


Texas Meat Packers, Inc., Dallas, 
has announced the appointment of 
Roy C. Bryant as its sales repre- 
sentative for Houston and the Gulf 
area, with offices in Houston. Bryant 
formerly served with Armour and 
Company and Blue Ribbon Packing 
Co., both in Houston, and most re- 
cently with Lone Star Packing Co., 
also of Houston. 


Dr. G. F. CLark was elected to the 
board of directors of Canada Pack- 
ers, Ltd., Toronto, Ont., at the com- 
pany’s annual meeting. Dr. Clark 
holds the position of general super- 
intendent and also is head of re- 
search and engineering. 


PLANTS 


King Packing Co., St. Paul, Minn., 
has leased about 40,000 sq. ft. of floor 
space in what was formerly the St. 
Paul plant of The Cudahy Packing 
Co., Omaha. Cudahy shut down the 
plant in 1954 and sold it to Newport- 
St. Paul Cold Storage, its current 
owner. King Packing, which was 
started three years ago, is primarily 
a manufacturer of frozen, packaged 
hamburger steak. The firm has spent 
about $175,000 in remodeling its 
portion of the plant to comply with 
U. S. Department of Agriculture 
specifications. 


Plans for a $225,000 addition to the 
sausage kitchen of Jones Dairy 
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IOWA BEEF Packers, Inc., Denison, la., is awarded American Humane Associa- 
tion’s seal of approval for humane slaughtering of beef animals. Shown at 
presentation are (I. to r.): Jack Galloway, sales manager at lowa Beef; Lester 
Wallerich, lowa AHA director; Mrs. Jean Bolam, president of lowa Federation 
of Humane Societies, and W. McKinney, director of Nebraska Humane Society. 





Farm at Fort Atkinson, Wis., have 
been announced by Epwarp C. 
JONES, secretary and general man- 
ager. Jones said the addition will 
provide about 20,000 sq. ft. of space 
for hog coolers, cutting and boning 
facilities, freezers and a boiler room. 


A fire which is believed to have 
started in the boiler room did more 
than $10,000 damage to Tri-City 
Beef and Pork Co., Somersworth, 
New Hampshire. 


Goehring Meat & Provision Co., 
Victor, Cal., will start construction 
on its new plant at Lodi, Cal., early 
in September with completion ex- 
pected by next March. The plant, 
designed by W. B. CLausEN, con- 
tracting engineer, will contain 20,000 
sq. ft. of floor space and will be 
of pre-stressed, pre-cast concrete. 


Sam Kane Wholesale Meat, Inc., 
Corpus Christi, Tex., has started 
construction of a new slaughterhouse 
and rendering plant addition to ad- 
join its present building, which 
houses cooler and processing rooms. 
The new facility will add about 10,- 
000 sq. ft. of floor space to the exist- 
ing 7,500 sq. ft. and will cost about 
$225,000. The addition, which is be- 
ing built according to U.S. Depart- 
ment of Agriculture specifications, 
will enable the company to slaughter 
300 head of cattle daily. It is sched- 
uled for completion early next year. 


DEATHS 


Smpney H. RasinowrrTz, president 
of Colonial Provision Co., Inc., Bos- 
ton, and chairman of the board of 
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Girard Packing Co., Philadelphia, 
passed away August 19. Rabinowitz 
was one of the founders of the New 
England Wholesale Meat Dealers 
Association. 


RatpH D. Graves, 72, founder of 
R. D. Graves Co., Strongville, O., 
died of a heart attack August 18. He 
started in the meat packing business 
about 50 years ago with Roy Pierce, 
his partner in the meat packing firm 
of Pierce & Graves. In 1920, Graves 
acquired sole ownership of the com- 
pany and changed its name to R. D. 
Graves Co. He is survived by three 
sons, CHARLES E., ALFRED R. and 
Rosert L. 


Wyrvit A. Ger, Texas-area repre- 
sentative for The Griffith Labora- 
tories of Chicago, died August 12 
while attending the 5th annual con- 
vention of the Texas Independent 
Meat Packers Association in Dallas. 
He is survived by his widow and 
two daughters. 


Georce C. Nortu, 73, retired su- 
pervisor of the hotel and restaurant 
supply department of Armour and 
Company, Chicago, passed away. His 
widow, MamiE, survives. 


ArTHUR Ozour, 89, retired super- 
intendent at The Allbright-Nell Co., 
Chicago, manufacturer of packing- 
house machinery, died August 20 at 
his summer home in Sister Lake, 
Mich. He had been retired for the 
past three years. Two daughters 
survive. 


Gat D. Fircu, 73, retired head of 
the hide department at Wilson & 
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Co., Inc., Chicago, passed away Ay. 
gust 9. Fitch was a veteran of % 
years’ service with Wilson when he 
retired in 1954. He is survived by 
his widow, Mag, and two children 


TRAILMARKS 


The board of directors of the Pa. 
cific Coast Renderers Association 
will meet on September 8 in Sap 
Diego, Cal. 


A meeting of the Maine Indepen. 
dent Meat Packers Association on 
August 17 included a boat trip on 
Casco Bay and a clam bake as well 
as a business discussion. 


Oscar G. Mayer, chairman of the 
board of Oscar Mayer & Co., Chi- 
cago, and his wife, together with the 
Oscar Mayer Foundation, have do- 
nated $5,000 to St. Ambrose College, 
Davenport, Ia., for the purpose of 
establishing an agricultural labo. 
ratory on that school’s campus. 


The board of managers of the New 
York Produce Exchange has elected 
Rosert E. Crowan of Darling & Co, 
Chicago rendering firm, to member- 
ship on the Exchange. 


The board of directors of Metro- 
politan Export-Import Co., Cowan, 
Ind., has named Wittram A. Maw 
as general manager. Manz previous- 
lv held a supervisory position at 
The Klarer Co., Louisville, and has 
also served at the Omaha plant of 
Swift & Company, Chicago. Metro- 
politan Export-Import was organized 
last February and _ converted 
former poultry plant to process an- 
imal casings for export to various 
parts of the world. A spice processing 
department and research department 
are expected to be added in the fu- 
ture, the company said. 


Paut Swarrar, secretary of the 
American Hereford Association, 
was re-elected president of the Na- 
tional Society of Livestock Record 
Associations at that group’s annual 
meeting in Kansas City, Mo. W. L 
HENNING, secretary of the Ameri- 
can Southdown Breeders, was elect- 
ed vice president, and Atzan C. 
ATLASON was named _ secretary- 
treasurer of the organization. 


The state of New York has granted 
charters of incorporation to the fdl- 
lowing meat industry firms: Charles 
& Rico Meat Corp., 22-09 Astoria 
blvd., Astoria, L.I., and Lester Meats 
Inc., 69-10 Utopia pkwy., Flushing 

Eight drivers at the Des Moines 
branch house of The Rath Packing 
Co., Waterloo, Ia., have received Na- 
tional Safety Council awards for safe 
driving. They are: Don JOHNSON, 
Max Sanrorp, Larry THOMPSON, 
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HowarD QUACKENBUSH, fleet sup- 
eintendent at Peter Eckrich & Sons, 
Inc, Fort Wayne, Ind., was awarded 
a plaque by the firm for having 
driven more than 1,000,000 accident- 
free miles. Quackenbush has been 
with Eckrich for 27 years. 


Oscar Mayer & Co., Chicago, is 
one of the principal backers of a new 
swine breeding research cooperative 
being formed with headquarters at 
Francis Creek, Wis. Aim of the co- 
operative, which has an initial in- 
vestmeut of $100,000, is a breeding 
sock that will allow 80 per cent of 
market hogs to be graded No. 1. Its 
first year’s sales goal is 7,500 gilts 
and 1,000 boars. In addition to Oscar 
Mayer, backers of the cooperative 
include the Wisconsin Feeder Pig 
Marketing Cooperative, the Larro 
Feed Division of General Mills, An- 
chor Serum Co. and the Production 
Credit Association of Green Bay, 
Wisconsin. 


Atpert M. Hert has retired as 
general office cashier and as a mem- 
ber of the banking department of 
Swift & Company, Chicago, after 
more than 50 years of service. Heil 
started with Swift in 1911 as a mes- 





STUDYING MAP. of prospective plant site near Clinton, la., for new nitrogen 
products plant, to be built by Swift & Company and Skelly Oil Co., are 
(seated, |. to r.): Swift president Porter M. Jarvis and Skelly president Don 
H. Miller; (standing) W. F. Price, head of Swift's agricultural chemical divi- 
sion; Skelly vice president J. E. Hara, and A. E. MacGee, Skelly industrial 
sales manager. The proposed plant, expected to employ about 150 persons 
and cost more than $10,000,000, will be operated by a newly-formed lowa 
corporation, Hawkeye Chemical Co., and owned jointly by Swift and Skelly. 





senger and was transferred to the supervisor with Swift, and a daugh- 
banking department later that year. ter, Mrs. Ropert Navickas, is a ste- 
Heil’s son, ALBERT J., is a freezer nographer with the firm. 














Ey 


DUMP BUCKET 


ST. JOHN No. 2015 
CONTINUOUS STUFFER 
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UPRIGHT EMULSIFIER 


Save On Labor Too! 


In addition to increasing production, the St. John Con- 
tinuous Stuffer will cut your labor costs. Simply attach 
a pipe and 3-way valve to your emulsifier and divert 
flow directly into the Stuffer or into a dump bucket for y* 
use on another machine. With this setup, there is no 


labor needed to load the stuffer. Write for further de- 
tails and other layout suggestions to speed your job. ST. JOHN a co. 





DUMP BUCKET 





5800 S. Damen Ave., Chicago 36, Illinois 
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meat supplies will be the dom- 

inant factor in the coming 
months, growers and feeders at a 
recent meeting of the National Meat 
Promotion Committee in Chicago 
urged packers and retailers to con- 
tinue a high level of meat promotion 
during that period. 

Spokesmen for packer, livestock, 
farm, marketing and retailer organ- 
izations, as well as livestock, meat 
and poultry service and trade 
groups, the U.S. Department of Ag- 
riculture and agricultural univer- 
sities, went to the meeting to study 
the supply situation and determine 
the promotion needs in the months 
ahead. Carl F. Neumann, secretary- 
general manager of the National 
Live Stock and Meat Board, Chicago, 
and chairman of the National Meat 
Promotion Committee, presided. 

Grower representatives on the 
committee assured packers and re- 
tailers that they would be provided 
with ample supplies of all meats 
in the months ahead, especially in 
the last quarter of 1961 and the first 
quarter of 1962, with pork supplies 
particularly expected to move up 
in these two periods. They noted 
that these supplies offer exceptional 


N meets that record-breaking 


Keep Pushing Meat, Promotion Group Urges 


merchandising opportunities for 
packers and retailers. 

Pork production will be 6.9 per 
cent higher in the fourth quarter 
of 1961 than in the same period of 


1960, with beef output up 2.7 per 







greater than in the first quarter o 
1961, with beef output increasing by 
2.6 per cent. 

The National Meat Promotioy 
Committee recommended that pack. 
ers and retailers, in their merchan. 




















COMMERCIAL PRODUCTION OF ALL MEAT BY QUARTERS 
Year Jan.-Mar. Apr.-June July-Sept. Oct.-Dec. Total 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs, 
1956 6,920 6,313 6,284 7,126 26,643 
1957 6,564 6,124 6,281 6,591 25,567 
1958 5,982 5,866 6,069 6,461 24,378 
1959 6,305 6,235 6,401 7,076 26017 
1960 6,889 6,599 6,665 6,863 27,016 
1961* 6,753 6,850 6,825 7,150 27,578 
1962* 7,040 6,820 
Change 
460-'61 —2 % +3.8% 42.4% 44.2% +2.1% 
Change 
‘61-'62 +4.2% — 4% 
*Estimate, except for Jan.-Mar., 1961 
PER CAPITA CONSUMPTION (LBS.) —RED MEAT 
AVERAGE 
1900-'59 1940 1950 1955 1956 1957 1958 1959 = 1960 1961# 
Beef 63.9 54.9 63.4 82.0 85.4 84.6 80.5 81.4 85.2 842 
Pork 67.3 73.5 69.2 66.8 67.4 61.5 60.2 67.6 65.3 655 
Lamb-Mutton 5.9 6.6 4.0 4.6 4.4 4.2 4.1 4.5 4.6 48 
Veal 7.7 7.4 8.0 9.4 9.5 8.8 6.7 5.7 62 §7 
TOTALS 144.8 142.4 144.6 162.8 166.7 159.1 151.5 159.2 161.3 1602 
*Estimated 
cent. Veal supplies in the fourth dising, advertising and promotion 


quarter are expected to move up 
4.5 per cent over the same period of 
1960, with lamb down slightly. Pork 
production in the first quarter of 
1962 is estimated to be 7.4 per cent 


programs, emphasize the great vari- 
ety of meat products available to 
consumers for a well-rounded, nu- 
tritious diet built around essential 
high-protein foods. It was observed 
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Maintenance Free—Dependable—Detachable Containers 


* Choice of Models or Sizes 
For Free Demonstration or Additional Information— 


PACE CORP. 3433 Farmington Rd., Peoria, il. 


ATTENTION RENDERERS 


LOW LOADING 
LOW COST 
with PACE DESIGNED BODIES 


inum Construction * All Hydraulic Operation 
Multiple Material Handling 


Write — Wire — Phone 





Telephone 674-8911 
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rs enjoy freedom of 
that ed anor J as weenie COMMERCIAL MEAT PRODUCTION BY QUARTERS 
? 


A January 1956 to June 1962 
that they have the opportunity MEATS GROUPED SEPARATELY 


in te United States, as in no other 11000 Ibs. 1000 Ibs, 1,000 ese 000 Ts, 
country, to select many different anne ao 
high-protein foods of animal origin. 3404 

The committee took note of in- 7 
tensfied campaigns within the in- 3,602 
dustry during the summer months 
by which fresh pork is being pro- 42.1% : sae 
med for outdoor cookery along 
with beef and lamb. It was suggested nai al ak 
futher that the annual meat-for- by 
Christmas promotion of the live- — 2.739 
sock and meat industry could be 2667 2798 
utilized, through special efforts of see 
all branches of the industry, as a 
means of moving increased supplies 
of pork, along with the continuing 
high level of beef supplies, into con- 166 
sumption channels during the crit- 182 
ical fourth period of 1961. 

Figures on the production outlook 
presented at the meeting were com- per 
piled by a group of agricultural s . 
economists from the USDA, agri- ; 
cultural schools and all segments of vse 
the industry. The economists made 
their statistical estimates during the 
two days preceding the committee 
meeting. Highlights of their report 
on meat production and consump- 
poate : Commercial red meat *Estimate, except for pane 1961 
production in the first half of 1961 
totaled about 13,600,000,000 Ibs. This 1960 level, but established a new per cent and lamb up 17 per cent, 
was only about 1 per cent above the record. Beef production was up 5 while pork production was off 5 per 


Fy py GA a sett ON igi ay Ci ety 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


+2.6% 


1.9% 
3.1% 
ae 




















COMPLETE, Ready for installation 


*4,225" 

















Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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cent and veal showed little change. 
Production in the last half of 1961 
will continue above year-earlier 
levels and most of the increase 
will likely be in pork output. 

Per Capita Consumption: The gain 
in beef and lamb supplies this year 
over last has been more than offset 
by smaller pork production. Con- 
sumption of all red meats so far this 
year has totaled about 79 Ibs. per 
person compared to 80.3 lbs. in the 
same period last year. Per capita 
supplies of both beef and pork are 
expected to be above a year ago 
this fall and winter with most of 
the gain in pork. Veal and lamb 
per person may be slightly smaller. 

Beef: Commercial beef production 
in 1961 is expected to total about 
14,900,000,000 lbs. This will be about 
500,000,000 Ibs. above the 1960 rec- 
ord. Fed cattle marketings will like- 
ly continue above a year ago, but 
by a much smaller margin than in 
May and June. 

The USDA Cattle on Feed Re- 
port released July 17 indicated that 
there were only 2 per cent more 
cattle on feed in the 26 most impor- 
tant feeding states. Consequently, 
the pressure of heavy marketings 
which developed in the second quar- 
ter should be eased somewhat dur- 
ing the next few months. 


Further deterioration of pasture 
conditions could result in earlier 
and larger marketings of cows and 
grass cattle this summer and fall. 
Some cattle already have been 
shipped out of dry areas, but sig- 
nificant numbers of these cattle 
have not moved to slaughter. Sharp 
increases in cattle slaughter due to 
drought do not appear imminent. 

Veal: Commercial veal production 
has been about the same this year 
as last. Calf slaughter usually in- 
creases rather sharply at about this 
stage of the cattle cycle, but large 
gains are not expected this year un- 
less pasture and feed conditions be- 
come significantly worse. 

Only moderate increases in calf 
slaughter are likely as long as the 
strong emphasis on cattle feeding 
continues. Calf prices in recent 
months have held up much better 
than those for fed cattle. 

Pork: Pork production this fall 
and winter will be substantially 
greater than a year ago due to the 
larger spring pig crop. The farrow- 
ing pattern of that crop was such 
that only moderate increases in 
slaughter are anticipated for the 
third quarter of 1961, but for the 
fourth quarter and the first quarter 
of 1962 production may average 7 to 
8 per cent above year-earlier levels. 





Fall farrowings for 196], base 
on breeding intention repo 
expected to be only about 2 per cent 
larger than during the {jj F 
1960. If the reported breeding . 
tentions are followed, pork prody. 
tion in the spring and early summe 
of 1962 will exceed this year’s oy, 
put about 3 per cent. 

Lamb and Mutton: Lamb ani 
mutton production in the first hai 
of 1961 totaled about 430,000.94 
Ibs., or 17 per cent above last year 
This was the highest production . 
that period since 1946. 

Production for the remainder , 
this year and for early 192 ; 
expected to be less than the pre. 
vious year, since the 1961 lamb crop 
was only about 2 per cent larger 
than in 1960 and a substantial par 
of the crop has already bee 












slaughtered. The exact timing anjj mine! 


level of slaughter this fall and win. 
ter will depend largely on rang 
conditions and feeding prospects, 

About 25 per cent more turkey 
meat will be available for market. 
ing during the Thanksgiving-Christ. 
mas season. Although a cutback in 
turkey production is expected in 


1962, heavy supplies most likely wil }} 


be carried in storage and will k 
competitive with some red meats at 
least through the Easter season. 


















Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 


CINCINNATI LIVESTOCK COMPANY 


Tem Huheey 
MU 1-4334 


Livestock Exchange Bidg. 
Cincinnati 25, Ohio 


Excellent Truck & Rail Service 














HOG BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 


Your Name and Address 
on a 3¢ postcard will bring you 
10 DAYS FREE TRIAL 
SERVICE of 


“THE YELLOW SHEET” 








Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 | 






















FLAVOLIN 


ALL PURPOSE FLAVOR BOOSTER 


iIRSTSP 


| 
New York 13, N. Y. © San Francisco 7, Cal. © Toronto 19, Canada | 











Prove to yourself that an accurate, com- 
prehensive report on going prices on most 
every type of meat and by-product will in- 
crease your profits. 


MAIL YOUR CARD TODAY! 


DAILY MARKET AND 
NEWS SERVICE 
“‘The Yellow Sheet” 


15 W. Huron St. 


Chicago 10 


| ge RSRE27 | F392 525 | 2 
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set solid. Minimum 20 words, Count address or box numbers as 8 
$5.00; additional words, 20c each. ‘‘Posi- words. Headlines, 75c extra. Listing ad- 
fin Wanted,"* special rate; minimum 20 vertisements, 75c oper _ line. Displayed, 
vords, $3.50; additional words, 20c each. $11.00 per inch. : 
Unless Specifically Instructed Otherwise, All CLASSIFIED ADVERTISING PAYABLE 
‘umme § “vified Advertisements Will Be Inserted IN ADVANCE 
'S Out. Over a Blind Box Number. PLEASE REMIT WITH ORDER 
Pe oe 
1b ani MISCELLANEOUS EQUIPMENT FOR SALE 
rst hai 
0 HOG CASINGS 
t Year THE LAZAR COMPANY 
tion for 
ian SAYER & CO. 
brokers * dealers * sales agents * appraisers 
ader ¢j relinghuysen Ave. 
der a 810 F gnuy ¢ 1709 W. HUBBARD ST., CHICAGO 22, ILL 
1962 NEWARK, N. J. PHONE CAnal 6-0200 
le pre. 
ab crop 
larger SHEBOYGAN’S FINEST SAUSAGE NEW—USED—REBUILT 
| MANUFACTURER WANTS JOBBERS: And dis- MACHINERY FOR MEAT PACKERS— 
al Part for a No. 1 Federally inspected SUM- Cc 
been MER SAUSAGE with old world flavor. Will keep RENDERERS—SAUSAGE PROCESSORS 
n indefinitely without spoiling. Presently being 
8 ani sold in eighteen states. and ALLIED FOOD INDUSTRIES 
id win. BERNHARD’S SAUSAGE CO. INC., 
P. 0, Box 54 SHEBOYGAN, WISCONSIN 
Tange 
ects, 
turkey PLANT WANTED CASE SEALER FOR SALE 
narket- 
Chris A RESPONSIBLE CONCERN STANDARD KNAPP PACKAGING MACHINE 
ill a WILL BUY (EMHART MFG. CO.) 
ac. 
ted 4 SUITABLE BEEF: Slaughter packing plant cows AUTOMATIC GLUER TYPE 429 
In § and steers or one plant — Bn ipa 
+» — plant top quality steers an eifers. Must be 
ly will located in territory where live stock supplies COMPRESSION UNIT TYPE 616 
Vi are sufficient to assure continuous full opera- 
will be tions and where truck and rail freight rates USED FOR 1 MONTH 
eats at f are competitive for shipment east. Would be 
5 interested in cow plant southwest, steers and 
ON. Ff heifers middlewest. Replies will be treated | CHICAGO REFINING CORPORATION 
strictly confidential and given only to the in- 
——, TAME, a nae Cuaeaae’ sin au 9101 South Baltimore Ave Chicago, Illinois 
LaSalle Street, Chicago 4, Illinois, phone HArri- RE 1-22 
son 7-9062. "Phone outside of business hours ee - 
SUperior 7-6378. 
WANTED: Government or non-government ANDERSON EXPELLERS 
plant with smoke houses or part of plant, met- 
ropolitan area. PW-408, THE NATIONAL PRO- All Models, Rebuilt, Guaranteed 
VISIONER, 527 Madison Ave., New York 22, N.Y. * 
We Lease Expellers 
PLANTS FOR SALE OR RENT PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
MODERN MEAT PACKING & 
SAUSAGE MANUFACTURING PLANT 
IN NORTHEASTERN OHIO. Sales in 1960 over | COMPLETE: Sausage room equipment, all 200+ 
$1,300,000.00. Sales to August 1, 1961, approxi- | Capacity. Mixer, Cutter, Stuffer, Big Grinder 
mately $800,000.00. The business has grown | Tank, Tree. CHEAP. FRANKFORT PROVISION 
steadily since its inception and has always been | CO., Route 4, Box 299, Frankfort, Indiana 
a profitable operation. We have no labor prob- 
nak and xo sagen have been personally se- 
over the years. This plant is located in | 1 _ nohm & Nelke Junior Model Bacon Press 
Ohio and is oe, sTOwing industrial areas in | ; _ y.s. #3 Heavy Duty Slicing Machine with 
ym- wee = ea! oppo — ee six foot conveyor 
ost chased business ay now tierd Financing 50 pes. #112 SS Hoy Ham Molds, excellent con- 
| can be arra: . dition. 
nged. 
PS-40 55 gallon Stainless Steel Drums, new. 
ie | Wee ONAL gy yg UNITED BUTCHERS’ SUPPLY 
Bees Seam : igen 509 Monroe Street Toledo 4, Ohio 
MODERN 1-story sausage plant. 100,000 lb. per 
week capacity. 250,000 Ib. automatic freezer. 10,- | VILTER AMMONIA COMPRESSOR: 5% x 5% 
Sq. ft. warehouse. 5,000 sq. ft. coolers, 1| with 15 H.P. motor Complete with starter ete. 
pag cage of property on the river, 1 hour | 4 Marlo ceiling units PT 260-64. Several large 
PRYOR ago. Call Rockford, Illinois, WO 2-6681. | Modine space heaters. All equipment in excel- 
aie COMPANY, 3 Harrison Ave.,| lent shape. Compressor overhauled one year 
ord, Tl. ago. Phone Mr. Green, CL-4-7667, Chicago, Illinois. 
For Sale; Completely equipped Plant doing 
» retail, locker beef custom work. | FREEZER TRUCK: Minus 10 degree temperature. 
Holding room capacity 75 beef Killing beef hogs | 9’ x 7’ x 7’ aluminum insulated body. 1960 Chev. 
F Capacity 25 to 40 head per day feed lot | 2-ton, 14,300 miles. In excellent condition. CHRIS 
000 head per year 49 acre irrigated ranch all | FOODS, 4105 Wadsworth, Wheatridge, Colorado 
toe eae — located in Western Oregon 
ormation contact owner L. C. Buck 
Rte 38 Box MACHINERY FOR SALE: 13 x 66 Walk-in freezer 
6-9609, 16 Drain, Oregon Phone Temple with 2 compressors. Can be seen at 834 Fulton 
nr St., Chicago, Illinois. Contact Mr. George Pres- 
For Sale or Lease. Packing house located in cott for an appointment. Phone Cap. 6-7075, 
of tock. eas Oxden, Utah. Center of plenty | Chicago. 
< r del for resp ible ten- 
P Pan ~ Phone Utah By-Products Company, | TRACTOR FOR SALE: 1960 R 190 International 
Phone Em hour West, Salt Lake City, Utah. | Tractor less than 25,000 miles, owner driven. 
10 ee te £2818. Yes, you have read this ad right—less than 
For Sale: ‘te 25,000 miles. Also 1955 stainless steel Fruehauf 
* ,  srowing Florida community modern | trailer with 9 rails and hold over Thurmo-King. 
PS-400 Tae none meat plant. Reply to Box | Will sell as unit or separately. Contact WALLY 
ee Huron. St. Chitsg Al PROVISIONER, 15 W. | at FULTON MEAT CO., 921 Fulton St., Chicago, 
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BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 


3317—SHARPLESS CENTRIFUGE: Continuous DH-2 
Nozljector, 400 gal./hr., auto. feed. _____- 7 500.00 
3394—DISINTEGRATOR: Rietz mdi. RD-12, 50 HP., 
carbon steel prebreaker $2,000.00 
339I—CONVERTER: Buffalo #58, 50 HP. V-belt 

300% cap. bowl, new 1956 _____.___-_____- $3, 
3054—DEHAIRER: Boss #58 Jumbo ''U"’, w/cast iron 
frame 12’ long, 16 U bars, 14-6 point stars on 
upper shaft, 15-10 on lower shaft, w/4” belt, feed 
conveyor, w/20 HP mtr. 1160 rpm, excellent con- 
dition, very little used $9,000.00 
3099—PACK-ICER: Vilter 3-', ton, complete, stainless 

steel lined compartment, good operating con- 
SN a ee ee ,050.00 
3416—BACON SKINNER: Townsend #52 ___$ 975.00 
3476—BACON SKINNERS: (2) Townsend +352-A, 
w/mdl. #59 Turnover attachment, ea. ____$1,500.00 
3477—BEEF HEAD SPLITTER: Boss, 5 HP ____$1,250.00 
3478—CALF HEAD SPLITTER: Boss, 2HP ____ 
3479—LAVATORY: Dupps, aluminum 75.00 
3480—WASHER: American Cascade, stainless steel, 
Cah Yee oa) ee eae $ 850.00 
348I—EXTRACTOR: American Mach. & Metals, stain- 
less steel, 30” dia. x 18” deep basket _$ 850.00 


drive, 
.00 


3424—GRINDERS: (2) Anco mdl. 766A, St. Louis 
Bowl, 1-50 HP. mtr., good condition ______ $7,750.00 
1-40 HP. mtr., qood condition ___________ $1,650.00 


3418—GRINDER: Buffalo #66BG, complete with bowl, 
worm, end ring & motor 950.00 
3417—PORK-CUT SKINNERS: (3) Townsend #27, re- 
CONGINOREEE Oso oo ce $ 650.00 
3462—SLICER: U.S. HD. #3, with stainless steel con- 
veyor $! 
3399—ROCKFORD FILLER: model "A" 
3458—STUFFERS: (2) Randall 500# cap., interior sur- 
faces nickle plated, painted white epoxy, with air 
SING. Se WONG, O08 Soo $ 850 
3409—STUFFER: Boss 400# cap. ___________- $ 950.00 
3410—STUFFERS: (2) 500#, Boss & Buffalo, ea. $1,250.00 


3408—CLIP APPLIER: Cry-O-Vac, foot Yer 
341I—CASING APPLIERS: (2) Buffalo, ea. __$ 175.00 
3412—CASING APPLIERS: (4) Schonland, ea.$ 150.00 
3413—CAN FILLER: M & S 6-pocket 
3414—SEALERS: (8) Great Lakes CS-I7, ea.__$ 
3400—BAND SAW: Jones-Superior #54, stainless steel 
moving top table, 5 HP. mtr. __-________ $ 850.00 
344.—AMMONIA COMPRESSOR: Vilter 9!/2x9/2, twin 
cyl., 100 HP. 1180 rpm, cap. 59 tons at 360 rpm, 
New 1957 (00.00 
3333—HYDRAULIC CURB PRESS: Anco 150 ton, 10” 
piston, w/American Marsh steam pump __$2,000.00 
3306—PICKLE INJECTOR: Boss Permeator mdl. 246, 
tainless steel, |'/ HP., good condition, 4 yrs. old, 








New Cost $4,956.00 2,500.00 
3060—VACUUM PACKAGING MACHINE: Flex-Vac 
mdi. 6/7, handle bags 6” to 654”xI\/4," thick, 40 
pkgs./min. elec. requirements 110/60/1, includes 
Beach-Russ mdl. 135FW Vacuum Pump __$9,100.06 
3327—SMOKEHOUSE: Atmos 3-cage, gas Rang 
3000—BACON SLICING PACKING CONVEYOR: An- 
co, 10 ft. stainless steel $ 750.00 
3405—FILTER PRESS: D. R. Sperry, 30” x 30” plates 
ee. Serene ea ited es ects $ i 
3468—DIANA DICER: mdl. 9 
3464—FREIGHT ELEVATOR: elec., 4000# cap., 4 
floors high, carriage 7’x6’, 7'/, HP. Bids requested 



































Now in Stock—New B.A.I1. STEEL LOCKERS 15” 
wide, 18” deep, 60” high, with sloping top, seat 
brackets, 16” high legs, padlock attachments. 
single row-three wide 
per opening 18.95, F.O.B. 





NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 
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CLASSIFIED ADVERTISING 


[Continued from 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





FRED W. DEPPNER, CONSULTANT 
PACKING HOUSE PROBLEMS 
30t MOhawk 2-8008 
" eeoeeieen KANSAS 


309. W. 


Superintendent: Production 
Winchester Packing Company, Inc. 
HUTCHINSON, KANSAS 





EXPERIENCED MEAT CUTTER: Wholesale, re- 
tail. Experienced in all boning operations. Euro- 
pean originally, now U.S. citizen. Trained sau- 
sage maker. Speak and write Spanish and Eng- 
lish well. Would go to South America or Mexico 
for U.S. firm needing Spanish speaking personnel 
or willing to be trained for representative of 
canned meat products or spices. Or, what have 
you? Reply to Box W-402, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





GENERAL MANAGER 

NOW EMPLOYED: Operating a medium size 
plant. Have successful record. Know buying beef 
and pork and selling. Experienced in all plant 
operations includi d meats and 
canned meat operations. Have broad experience 
in plant cost and plant finance. Also have a top 
selling record. W-391, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 








ASSISTANT SALES MANAGER: 16 years’ experi- 
ence with largest artificial casing company. Ter- 
ritory western states. Past 4 years have been in 
my own business in a different field. Sold out 
recently. Desire to return to packing business. 
Outstanding record in key position with vast 
experience in credits and sales promotion. Will 
relocate (west preferred) Age 48. W-404, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE EXPERT (GERMAN): Experienced in 
all phases of sausage production, costs, etc. Also 
familiar with smoked meats and boiled ham 
preparation. Desires position as foreman or su- 
perintendent with aggressive company. W-393, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER 

IF YOU ARE LOOKING: For someone to suc- 
cessfully manage your plant, I can offer 35 years 
of experience covering buying, operating and 
sales. Well versed in costs, labor and public re- 
lations. Will be in Chicago for convention. W-407, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





COLLEGE GRADUATE: Age 37, B.S. in food 
technology. 7 years’ supervisory experience in 
large eastern sausage kitchen. Seeks challenging 
managerial position with independent packer. 
W-394, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN: Lifetime experience. Cost 
and quality controls. Small or medium size plant. 
Florida preferred. W-395, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN: Over 30 years’ experi- 
ence in all kinds of sausage and smoked meats. 
Available after Labor Day. Good references. 
W-406, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, II. 





SAUSAGE FOREMAN: Lifetime experience. Ex- 
pert cost and quality controls. Any size opera- 
tion. Available immediately. W-359, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SUPERINTENDENT-FOREMAN: Pork 
ment. Life time experience. Cost, quality and 
yield conscious. Available immediately. W-409, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


HELP WANTED 


ASSISTANT PLANT ENGINEER 
LEADING OHIO: Full line packer wants out- 
standing M.E. graduate who has several years’ 
plant maintenance experience, including refrig- 
eration maintenance. We want a man who can 
get results with a maintenance crew and solve 
problems that offer a challenge every day. To 
such a man we offer good compensation and 
moving expenses, plus an unusual promotion op- 
portunity. Write briefly in confidence to Box 
W-360, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


48 


depart- 











IT’S ACINCH 


To Sell Our 
Sheep & Hog Casings. 
SAYER & CO. 


810 Frelinghuysen Ave. 
Newark, New Jersey 





PROCESS ENGINEER 

ENGINEER: Preferably chemical, with at least 
6 years’ experience in meat packing plant opera- 
tions. Centrifugal experience not required, but 
helpful. Nature of work—process development 
and technical laison with the sales force and 
with the meat packing and allied industries. 
Position requires part time travel. Excellent 
employee benefits. For a challenging and secure 
future, send resume and salary requirements to: 

J. W. KELLY, Personnel Manager 

THE SHARPLES CORPORATION 
2300 Westmoreland St., Philadelphia 40, Pa. 

All replies held in strictest confidence. 





SALESMAN 
FOR THE SOUTHEASTERN STATES 
EXCELLENT PROPOSITION 


TO SELL: Our full line of seasonings, cures, 
binders, emulsifiers, cereals, phosphates, tender- 
izers, caseinate, sauces, soup mixes, etc. You will 
be backed by a modern plant, and top labora- 
tory and research facilities. Call or write imme- 
diately. 


KADISON LABORATORIES 


1850 West 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





CONTACT—SALESMAN 
MAN EXPERIENCED: In selling to meat pack- 
ing industry, to sell for established manufac- 
turer of packing house machinery. Must be free 
to travel. Send complete resume along with ref- 
erences. W-384, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





YOUNG SAUSAGE MAKER 
PREFERABLY GERMAN: Who can effectively 
supervise stuffing, smoking and cooking sec- 
tions of medium-sized sausage kitchen in Mil- 
waukee. Please give detailed information about 
yourself in English or German in strict con- 
fidence to Box W-405, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALESMAN WANTED 
TO SELL: Smoking sawdust. Must have experi- 
ence in smoking provisions. Metropolitan New 
York and New Jersey area. W-403, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 








SAUSAGE FOREMAN 
ASSISTANT: To superintendent. Must be fa- 
miliar with all sausage making, smoking and 
S. P. operations. Give full particulars in first 
letter. 
SLOTKOWSKI SAUSAGE CO., 
2021 W. 18th St. Chicago 8, Ill. 





SAUSAGE MAKER: Fully qualified for small 
operation in southern California. Send resume 
to Box W-396, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





KILL FLOOR FOREMAN: Wanted by progressive 
company in Colorado area. Excellent opportu- 
nity, references required. Reply in detail to Box 
W-399, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





NATIONALLY KNOWN 
MEAT & FOOD SPECIALTY FIRM 


SEEKS MAN: Between 30 and 40 for district sales 
representative. -Qualifications must include ex- 
ecutive sales experience and willingness to re- 
locate. Acquaintance with chain store buyers and 
executives in middle eastern United States de- 
sirable. State present salary and give complete 
business history in prospectus. Reply to W-398, 


THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





PRODUCT MANAGERS 


Folding Carton manufacturer located” 
gan requires two Product Managers, on 
dairy industry and one for meat 
industry. 


REQUIREMENTS 


College education. Three years ex 
packaging engineer, design 

food cartons, or consultant within 
dairy or meat merchandising industry, 
in a sales or merchandising position 
pany selling to the dairy or meat p 
dustry. 


pe) 


DUTIES 


Develop promotional programs. Know 
needs of a particular industry. In 
opment of specific packaging treat, 
cartons. Attend industry packaging 
trade conventions. Handle new ina 
prepare quotations. 


SALARY 

Commensurate with background and 
Please send complete resume of work 
to Box #W-397, 


THE NATIONAL PROVISIONER 
15 W. Huron St., 


Chicago ; 





WHOLESALE BEEF 
MERCHANDISING MANAGER 


Position requires solid background in 
items PLUS an action-geared record 
such products to large volume accounts 
plant located in the east. This man must 
out-going knowledgeable, and “h 
personal salesman—one who possesses ay 
ful record of merchandising Top-Grade 
fabricated cuts. All replies strictly ¢ 


W-392 THE NATIONAL PROVISION 


15 W. Huron St., Chicago 1 





MISCELLANEOUS 





USDA LABELS EXPEDITED 

WITHIN HOURS OF RECEIPT $6.50 At 
Complete services—Gov. information, | 
iaison—blue prints. FDA, etc. Available m 
hourly, per item. a 

JAMES V. HURSON 

1426 G 

Telephone RE 


Albee Bidg., 
Washington 5, D.C. 





OF SPECIAL INTEREST 
To plants needing 


EXTRA FINANCING ~ 
OR HAVING: Excess hog killing capacity. 
interested in having 2000-3000 hogs killed W 
Please send costs and information on_ 
availability in first letter. W-377, THE } 
AL PROVISIONER, 15 W. Huron st. ( 
10, Til 





HOG «+ CATTLE « 


SAUSAGE CASING 
AMIMAL GLAND 


Selling Agent ¢ Order Buyer 
Broker ® Counsellor @ Exporter ® 


107 SO. DEARBORN ST., CHICA 


THE NATIONAL PROVISIONER, AUGUS) 








